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OF THE 4 


UNION OF JEWISH WOMEN OF SOUTH AFRICA 
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Obtainable from: 
UNION OF JEWISH WOMEN OF SOUTH AFRICA 
(W.O. 432) 
1 OAK STREET 


HOUGHTON 
JOHANNESBURG 


TEL. 648-1053 





With the Compliments of 


RIVIERA 


FCODS (PTY) LTD 


NATION WIDE — DIRECT FROM FACTORY TO YOU 


* Butta Biscuits 

x Fruit Cakes 

vw Pretzels and Pretzel Sticks 

* Caramel, Cheese and Salted Popcorn 
yy Savoury Cheese Wafers 

% Nut Products and Snacks 

yy Sweets and Chocolate Confectionery 


HEAD OFFICE: CRUCIBLE ROAD, HERIOTDALE 
FACTORY HEAD OFFICE — TEL. 616-2227 
FACTORY: 3, GREENE STREET, HERIOTDALE 
GERMISTON 


NOW FOR YOUR CONVENIENCE 
A FACTORY DEPOT NEAR YOU 


NORTH PARK CENTRE, cnr. 7th & 3rd AVENUES 
PARKTOWN NORTH 
(Opposite Bus Terminus) 
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Situated in beautiful Savoy Estates 


tie ‘s an air of distinction 


about 
The Hotel Capri : 


Eniacy = Mecommdalion ‘and magnifica! facilities 
for all types of functions under the supervision of the 
Beth Din 
Telephone 786-2250 


L.B.A. DISPENSARY With the Compliments 
(PTY.) LTD. 


HIGHLANDS CENTRE NAMEPLATE 
HIGHLANDS NORTH CENTRE 


JOHANNESBURG 
PHONES: 40-7122, 40-7171 (Pty.) Ltd. 


of 


C Phone 838-2734/5 
| 20 Pioneer Road (Cor. Central Rd.) 
Stockist of . . . Fordsburg, Johannesburg 


COSMETICS and 'PERFUMES P.O. Box 8146, Johannesburg 











——_— a bi Greque 


Ingredients : 
225 gm. Small fresh mushrooms } tsp. salt 





4} cup oil pepper to taste 

2 tbs. white vinegar 2 sprigs parsley 

1 clove garlic pinch of thyme 
Method : 


- + Wash mushrooms quickly in cold water. 
: = Snip off tips of stems. In saucepan mix oil, 
vinegar, finely chopped garlic, seasonings 
and 1 cup water. Let it boil and then allow 
to simmer for 5-10 mins. Put mushrooms 
into the mixture and continue cooking 
over low heat for 15 mins. Remove from 
heat and chill in seasoned liquid. Drain 
before serving. 


. + <= 
oon Ted bog Rb, 
Ingredients : Filling : 
3 Eggs 125 gm. Minced Meat 
Oil for deep frying 1 tablespoon Soya Sauce 
Pinch of salt 1 tablespoon Sherry 


1 teasp. minced ginger 

} teasp. minced spring onion 

I teasp. flour blended in 4 teasp. water 
Method : 
Mix eggs and salt. Put oil in pan. Heat and add half of the egg mixture. Spread like 
pancake and fry on both side. Repeat with the remaining egg. Mix the filling. Place half 
the filling on half of the egg mixture. Roll up. Use flour and water to secure. Cut each 
pancake into pieces two inches wide. Make a slash in centre of each roll. Heat oil. 
Deeply fry egg rolls for five to ten minutes. 


* * * 
Mashed Potato Cheese Puffs 
Beat 2 egg yolks. Season with :— 
Add and beat until fluffy - tsp. salt a: 
14 cups hot or cold mashed potatoes tsp. paprika 


tsp. celery salt 
tsp. finely grated onion 
tsp. chopped green peppers 


3 Tbs. hot milk 
‘ cup grated cheese 
Beat until stiff then fold in 2 egg whites. 


Place the batter in mounds in a greased pan. Brush tops with soft butter. Bake in a 
moderate oven for 20 mins. 


— phe be he ee 


* * * 
Casy Pacis 
Ingredients : 
125 gm. grated cheddar cheese 1 Egg 
2 Tablespoons Cream Sliced Bread 
Crosse & Blackwell pepper Anchovies 
Tomatoes Olives 


Method: 


Blend cheese, egg and cream and chill in fridge for 1 hour. Remove crusts from bread and 
spread mixture onto bread decorating with sliced tomatoes, olives and anchovies. Cut 
each slice into 4 and bake in oven for 10 minutes. 
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'¢ oO Puff: 


Bring to boil 2 tsps. butter, 5 tsps. milk. Add }4 cup sifted flour and } tsp. salt stirring 
constantly. Remove from heat. Add two eggs one at a time and beat well after each 
addition. Add 4 tbs. grated parmesan cheese and blend thoroughly. Cool mixture and drop 
small pieces of it from tip of teaspoon into hot deep fat. Fry until brown and crisp. Drair 
on brown paper. 


* + * 


: flew Dip 


Ingredients : 


y00 gm. cream cheese few drops Tabasco 

1 tsp. Worcestershire sauce pepper 

Salt 1 bunch spring onions 

4 — 4 cup mayonnaise 1 chopped pickled cucumber 
4 cup tomato sauce 

Method : 


Chop spring orion and cucumber tinely and combine together with all other ingredients. 


* * * 


ea anal Chin Pe 


Have ready a 23° pastry shell which is unbaked and fairly deep. Saute 4 cups of thinly 
sliced onion in butter till soft and golden in colour. Spread alternate layers onion and 

250 gm.grated cheddar cheese in the pie shell — ending with the cheese. Combine 3 eggs 
2/3 cup of milk, 1 tsp. salt, } tsp. pepper and beat lightly. Pour over cheese-onion filling. 
Bake at 200 deg.cfor 30 mins. 5 mins. before end, arrange tomato slices on pie and 
finish baking. 


* + * 


ie ‘, + 


Place in a dish 90 gm. strong grated cheddar cheese, 90 gm. butter, 125 gm. flour, pinch of 
salt, pinch of paprika and approximately 2 tsps. of water. Knead together until smooth 
dough is formed. Rool into thin strips about 10 centimetre long and twist. Place on floured 
biscuit pan and bake in 230 degCoven for 10 mins. until golden brown. 


* * * 


Devi [ led asi Vuts 


Ingredients : 

450 g cashew nuts 
1 tbs. salt 

2 tbs. butter or oil 


1 tsp. cayenne pepper 





Method : 


Put nuts in pan in medium oven. Pour over 
oil and allow to brown. Have ready in paper 
bag salt and cayenne pepper. Put nuts in 
bag and shake well to coat. 


x . 
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Lintauer oo 


(For Snacks or Hors D’oevres) 
Ingredients : 
1 French Loaf 1 tsp. mustard powder 
225 gf. grated cheese Small grated onion 
2 anchovies chopped 1 tsp. paprika 
1 tsp. Capers 


Method : 


Beat cheese with 4 cup boiling milk to make 
creamy consistency. Add rest of ingredients. 
Slice the french loaf lengthwise and if very 
“bready” remove partially to make room 
for the filling. When filled with mixture 
close the loaf. Brush top of the loaf with 
melted butter and little chopped garlic. 
Grill for a few minutes. Serve on a large 
platter and garnish. 





*k Kk * 
CG ere 
heese ew nion - 5 
Ingredients : 
I tablespoon Ideal Milk 4 portions Nestlé processed cheddar cheese 
(add water to measure 4 cup) 180 g Flour 
1 teaspoon Baking Powder 1 finely chopped onion 
60 gm Butter A few drops Maggi Seasoning 
Salt & Pepper 
Method ; 


Mix onion and grated Nestlé Processed cheese to a cream with a little Ideal Milk. Rub 
butter into flour and baking powder. Add milk and water and mix to a firm dough. Roll 
into an oblong 3 mm thick and brush over with water. Spread cheese and onion mixture 
over the dough and sprinkle with Maggi Seasoning salt and pepper. Roll up as for Swiss 
Roll and cut off in 18mm rounds. Grease a baking sheet and put them well apart — cut 
side up. Bake in hot oven 200°C. until golden. 


* *K * 


Sridividheare [ | Pinas 


Use Puff Pastry 


Ingredients : 

1 x 225 gm Tin Tomato Puree Seasoned Salt (Sprinkling) 
Tomato Sauce Garlic Salt (Sprinkling) 
Worcester Sauce 1 tin anchovy fillets 
Tobasco Sauce Stuffed olives 

1 tsp. Sugar 225 gm grated cheddar cheese 


Dried Marjoram (Sprinkling) 


Method : 


Roll out pastry. Cut with fairly big cutter. Press into greased and floured patty pans. 
Into each pastry put 1 tsp. of above mixture. Sprinkle with sharp grated cheddar or 
parmesan cheese. Put slice of stuffed olive and } anchovy into each. Bake at 200 deg.C 
for 10-15 mins. 





Dips for Cocktails or awe 


Base : 150 mi Orley Whip beaten stiff. / 


1. Add chopped achovies, spring onions, parsley 
and lemon juice — all to taste (also use as a 
sauce with Wiener Schnitzel). 

2. Add 1 tablespoon Tomato sauce, chopped 
gherkins, capers, cocktail onions, fresh parsley 
and salt and pepper to taste (also use as a 
sauce with Fried Fish). 


3. Add chopped Chives. 





& ot 
Snaie and Vieshvoom Pp atties 
Ingredients : 
2 Tbsp. Butter 4 teasp. Worcester sauce 
2 Tbsp. Flour 1 cup milk 
} teasp. salt 14 cups grated cheddar cheese 
dash cayenne pepper 225 gm Mushrooms 


\ teasp. dry mustard powder 


Method : 


Melt 1 Tablespoon butter on top of a double boiler. Blend in 2 Tablespoons flour. Add 
salt, cayenne pepper, mustard and Worcester sauce. Add milk and cook until thick, 
Stirring constantly. Add cheese and stir until cheese melts. 

In a pan, melt | Tablespoon butter. Add mushrooms and saute for 5 mins. Add the 
sauteed mushrooms to the cheese sauce. Fill patties. This is also delicious served on 
toast. 


bag Pid Selo 


(Mock Caviar) 


Ingredients : 


3 or 4 firm medium sized eggplants Salt 

4 Tbs. salad oil Black Pepper 

2 Tbs. White wine vinegar 3 cloves of garlic crushed (or 1 onion minced) 
Method : 


Roast eggplant in a hot oven over a rack. When outer skin begins to flake and is black all 
over, take out and peel. Place eggplant in a large mixing bowl. With a wooden spoon. 
crush the eggplant by beating and when it becomes a pulp, slowly while still beating pour 
in the oil and vinegar. Add the salt and pepper. Mix in the crushed garlic or, if preferred, 
the minced onion. let chill thoroughly in the refrigerator before serving. Serves 6-8. 
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re Vat Cocktail 


Ingredients : 


4 Tablesp. flour 2 egg whites beaten until stiff 
1 teasp. salt + cup finely chopped nuts 
4 teasp. pepper fat or oil for deep frying 


2 cups grated cheddar cheese 


Method : 


Mix together flour, salt, pepper and cheese. Fold in egg whites and blend well. Forr 
into small balls. Roll in chopped nuts. Fry in deep hot fat or oil until golden brown 
(about 1 min.) Makes 40. 


* Kk 


Wroi lod ; bees 


Wrap large stuffed olives in 4 slice of lean meat (smoked). Fasten meat with wooden 
pick. Place olives under grill turning till meat is crisp, 


Fish Puffs | 


Chop | cup salmon till fine. Add 4 cup mushrooms finely chopped. Cook in a little 
butter. Add salt and pepper. Blend well. Put in split cocktail puffs. 


*x* * * 
Falafel 
Ingredients : 
450 g chick peas salt, pepper, paprika to taste 
2 tablespoons parsley 1 chilli | 
4 teaspoon baking powder 2 small cloves garlic 


Method : 


Soak chick peas overnight. Mince ingredients. Add spices to taste. Add baking powder. 
Allow to stand for about 2 hours. Shape into small balls and fry in hot deep oil till 
golden brown. Serve hot. 


Cfilen hee Fase 


Cook crushed clove garlic in 3 tablespoons olive oil for a few minutes. Discard garlic 
Add livers to oil to brown. Chop livers coarsely Add to pan I cup tomato puree seasoned 
with sweet basil and oreganum to taste. 

Bake on thin pizza pastry. 





_Heoattin Suit Cap 


Ingredients : 


2 cups orange section (free from pips and 


membranes). 
1 cup diced-fresh pineapple. 
1 cup shredded fresh coconut. 
2 teasp. grated orange rind. 
1 Tbs. chopped preserved ginger. 
3 cup orange juice. 
4} cup Cointreau. 


Method : 
Combine all ingredients and chill well. 





* * 
Honeydew Melon 
« 
Ingredients : 
1 large ripe melon or spanspek pinch salt 
Juice of 1 large lemon. 3 cup sweet sherry 
2 cups cold water 1 beaten egg white or $4 cup whipped cream. 
1 cup sugar : Curacoa. 


Method : 


Scoop out melon or spanspek and force the pulp through a fine sieve. Sprinkle with 
lemon juice and blend well. Make a sugar syrup by boiling the cold water with the sugar 
and salt for 5 mins. Cool slightly and add the melon pulp and sherry. Fold in the egg 
white or cream and freeze. Pour a little Curacoa over the frozen fruit pulp and spoon 
it into chilled glasses. Decorate with sprigs of mint. 


* * * 


Grape Foutt a ee 


Segment grapefruit halves and sprinkle liberally with brown sugar. Place in a 150°C 
oven for 5 mins. Remove and place whipped cream on each half. 


$$ &s 
aia — lately Surprise 
Ingredients : 
4 Avocado pears 2 hard boiled eggs 
2 Tins of Tuna Fish 4 green olives or half a pickled cucumber 
4 slices of fresh pineapple 1 cup Crosse & Blackwell mayonnaise 
1 boiled potato Salt and pepper to taste 


Method : 


Flake two tins of tuna fish into large pieces. Cut four thin slices of pineapple without 
core and dice into tiny pieces. Dice one boiled potato.Chop two hard boiled eggs. Dice 
four green olives or half a pickled cucumber. Mix these ingredients together very well. 
Add mayonnaise, dash of pepper and little salt if required. Place this mixture into half 
avocado pear and serve chilled. This dish can be made the day before. 
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eee: Votzer 


Ingredients : 


450 gm Fresh Carrots Dash of ginger 
Juice of three oranges 4 Avocado Pears 
Half tin crushed pineapple 8 Anchovies 

Salt and Sugar to taste 

Method : 


Coarsely grate the carrots. Cover with orange and pineapple juice. Add salt and sugar 
to taste with a dash of ginger for piquancy. Refrigerate for at least six hours so that the 


carrots absorb the flavour of the juices. Halve the avocados. Fill with the drained carrot 
and top with anchovy. 


* * * 
te Chen (2 
WLS Inion ork 


Ingredients : 


Pastry : Topping : 

2 cups sifted flour 8-10 onions 

4 teasp. baking powder butter P 
4 tbs. butter salt and pepper 
2 teasp. sugar 1 cup cream 

3 cup sweet cream +2 eggs 

1 teasp. salt grated cheese 
Method : 

Pastry : 


Sift dry ingredients. Cut or grate in butter. Make a well in flour and butter and pour 
in cream. Stir quickly with knife. Turn on floured board and knead lightly for a few 
seconds. Line a greased Pyrex dish. ’ 

Topping : 


Chop onions coarsely. Simmer in butter until tender, but not brown, Season with salt 
and pepper. Cool slightly and place on dough. Mix cream, eggs and a little salt and pour 


over onions. Sprinkle with cheese. Bake at 220°C for 20-30 mins. Cut into slices or squares 
and serve. 


a & 
_Asparagus Pe 
Ingredients : 
14 cups of flour 350 g Cheddar Cheese 
4 cup Oil 275 ml. Cream 
2 tablespoons milk 2 Eggs 
Pinch Salt 1 or 2 tins asparagus 


Method : 


Mix oil, milk and salt in a cup. Blend with flour, in pie dish. Lay out asparagus over 
dough. Grate cheese on top. Whip cream. Fold in two eggs. Pour over asparagus. Bake at 
230°c for ten mins. and 180°C for thirty mins. or until brown on top. 


¥-.#- 
i usduinatal Herring 
Ingredients : 
6 Large Herrings (soaked overnight) 3 teasp. dry mustard 
1 cup of white vinegar 275 ml, sweet cream 
4 cup sugar 2 large onions 
eggs Few bay leaves and pepper corns 


Method : 


Dissolve sugar in vinegar. Beat eggs, add mustard. Add vinegar and sugar. Srir on 
stove until thick. Cool. Add cream. Pack large ball jar with sliced herrings, 2 large 
sliced onions, bayleaves, peppercorns in layers. Pour mixture over. Refrigerate. Use 
after four days. 


Herring Sake 


Ingredients : 


3 Herrings 3 bananas sliced 

1 Onion sliced very thinly 150 ml. sweet cream 
1 pickled cucumber diced 3 cup vinegar 

4 pineapple diced Sugar to taste 

1 med. red apple diced 

Method : 


Soak three herrings overnight or longer if preferred. Skin and fillet and cut into pieces, 
Add fruit, vegetables, cream, vinegar and sugar to taste. 


* * * 
Mock C, 
Oc r ral ih 
Ingredients : 
13 kg. Kingklip salt and pepper 1 chopped onion 
1 carrot 2 bayleaves 


Method : 

Make fish stock by boiling head of fish, 1 carrot, salt, pepper, dash of sugar, 1 onion, 
2 bayleaves in water for about 40 mins. Remove head, strain stock. Fillet fish and boil in 
fish stock for about 10 mins.. When cooked, place in refrigerator until firm. Flake fish. 
add chopped onion, salt and pepper to taste. 


Soave fo Mock C, ray hf 


Ingredients : 

4 cup Tomato sauce 1 Tablesp. chilli or H.P. Sauce 
2 Tablesp. sweet red wine 1 Tablesp. Worcester sauce 

2 Tablesp. horseradish 1 Tablesp. sugar 

Juice of 4 lemon 3-6 drops of Tabasco Sauce 

1 cup Crosse & Blackwell Mayonnaise 

Method : 


Whisk all ingredients well together. Flavour to taste. Chill. Add to fish and chill again 
The sauce can be made a few days in advance, 


Serve in sea-food glasses or in Avocado halves. 
* * * 


Sacatuaal Chedien taal 


Saute Chicken Livers with 1 large chopped onion. Add a little worcester sauce, tomato 
sauce, A.l. Sauce, Chef sauce, and salt and pepper to taste. 
Serve hot on rice. 


e vs 

Sdn Rl, 
Ingredients : 
2 tins salmon 1 diced onion 
1 diced green pepper 1 tin creamed mushrooms 
50 gm. butter 425 ml cream 
salt and pepper Crosse & Blackwell's stuffed olives 
paprika = ‘gm grated cheese 
1 egg - doz. round rolls 


Method : 


Heat butter in saucepan. Add drained salman, salt, pepper and mushrooms. Add cream 
and only add egg if mixture seems too runny. Scoop out soft centres of rolls and fill 
with salmon mixture. Sprinkle liberally with cheese and paprika. Place sliced olives op 
top. Place in1s0°C oven for about 30 mins. 
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Humpty Dumpty Salad 


Ingredients : 


1] round Vienna bread loaf 6 hard boiled eggs coarsely dice 

1} cups diced celery 4 cup chopped stuffed green olives 
4 cup chopped onion 1 clove minced garlic 

3 tsp. salt , tsp. peprer 

$ cup Crosse & Blackwell's mayonnaise 2 tbs. prepared mustard 


melted butter 


Method : 


Cut top crust off bread and reserve for lid. Hollow out loaf to within 1 inch of bottom. 
Crumble bread to make 1 cup crumbs. 


Add eggs, celery, olives, onion, garlic and seasonings. Combine Mayonnaise and mustard. 


add to egg mixture and toss lightly. Fill “boat’’, replace top and brush with butter. Wrap 
in tin foil. Bake in hot oven, 220°C for 30-35 mins. 


(acti! [ Fish Ba [ /, 


Flake boiled or fried fish and add an equal quantity of boiled potato, a little parsley, salt 
and pepper and onion (optional). Mash or mince and add | egg and form into balls. Dip 
in bread crumbs and fry in butter or oil. Serve on a toothpick. 


2 2 2 
K, Wak- Chopped A. 
XNoumanian how / hoppe erring 
Ingredients : 
1.5 Kg. egg plant Oil 
1 small onion Salt 
2 hard-boiled eggs Vinegar essence 


Method : 


Bake egg plants whole with skins on for approximately 30 mins. in a 230°C oven. Keep 
turning to avoid burning. Cool slightly. Remove skin and squash between 2 plates to 
remove all juice. Allow to drain. Mince with onion and eggs. Flavour with salt, pepper. 
oil and Vinegar Essence. (Start with 2 Tbs. Oil and 4 teasp. Vinegar Essence), Keep 
adding seasoning to taste. 


Setichohes 


Choose plump and globular artichokes which should be of a good green colour. The most 
popular way of serving them is boiled and served with mayonaise, French dressing or 
melted butter. Wash well and place compactly in a saucepan. Cover with salted boiled 
water and cook gently for 25 mins, keeping the saucepan covered. Drain and serve 
hot or cold. 


1 per person, 
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Prreapple Herring 


Ingredients : 


6 herrings (soaked overnight) 4 cups mayonnaise 

2 teaspoons sugar 4 large tin pineapple chunks (drained) 
1 onion thinly sliced 1 teaspoon prepared mustard 
Method : 


Fillet herrings leaving skins on. Place a chunk of pineapple on each fillet. Roll same up 
and fasten with toothpick. Place alternate layers of remaining pineapple, herring rolls 
and onion rings in deep dish or ball jar. Pour over following sauce and leave in fridge. 


Sauce : 
Blend sugar and mustard together with pineapple juice and mayonnaise and pour over 
herrings. 


THE SANDPIT — 718 Main Pretoria Road, Wynberg — Phone 40-3409 


With Compliments 


from 


Nels Dairy 


Fresh Butter - Eggs - Cream 
(PTY) LTD. 


Cheese - Yogurt 


P.O. BOX 56001, PINEGOWRIE 2123 
TRANSVAAL. 

Head Office: __ 
RUSTENBURG ROAD, 
VICTORY PARK, 
JOHANNESBURG. 


TELEPHONE 46-5481 


Manufacturers of: 
HUESLI, BRAN CRUNCH, 
HONEY CRUNCH, HEALTH 
and BREAKFAST CEREALS 
and VEGEMIX the Pareve 

Meat Replacement. 

All approved by Beth Din 
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/itn Compiiments 


PROTEA SCRAP METALS (PTY.) LTD. 


DEALERS IN STAINLESS STEEL,ALLOY STEELS AND NON-FERROUS METALS 
MAIN REEF ROAD C/O NICHOLSON ST. 
DENVER 2094 
P.O. BOX 25821 
DENVER 2027 
TEL.: 25-2136/7 





fri by 
SELENS 


The gambling gourmets delight 


With Compliments . now open at HYDE PARK Corner 
from Shopping Centre 


M. BLOCH & CO. CONTINENTAL JEWISH 
(PTY.) LTD. CUISINE 


Open day and nights 
Malt and Wine Licence 


TEL. 42-8620 


ACCESS CITY 
BEACON ROAD 
DOORNFONTEIN 
PHONE 28-3320 
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eid of | Clary Soup 


Ingredients : 

4 cups chopped celery 1 chopped green pepper 
1 cup celery leaves 4 cup butter 

1 chopped onion 575 ml. milk 

Method : 


Melt butter in saucepan, add celery, onion and green pepper, stir and fry for 3 mins. 
Cover with cold water and simmer for 1 hour. Press the vegetables through a sieve and 
return the puree to the saucepan. Add the milk and heat. Season with salt and pepper. 
Serve with whipped cream and chopped parsley. 


Yoaghurt Espagnol 
Mix together four smal] bottles of yoghurt, 2 grated cucumbers, one quarter pint of 
sweet cream, salt and pepper. Chill. Garnish with spring onions and serve. 


*x* * * 
heak 22 bom Ss 
YULCR omato an Com ~ oup 
Combine and heat —- DO NOT BOIL... . the following:- 


I Tin of Tomato Soup. 

Equal amount of Milk. | 

One half cup of Sweet Corn. 

1 tsp. Sugar. 

} teasp. Curry Powder. 

When almost ready taste for seasoning and add more if so desired. Serve. 


x * x 
Eden Soup 
Ingredients : 
$ cups onions 6 cups meat stock © 
,; cup water | | teasp. Worcester Sauce 
4 Tbs. Debra’s Schmalz salt and paprika 
| Ths. flour 
Method : . 


Slice onions thinly. Place in saucepan with water and boil until all the water is absorbe 1. 
Remove onions and saute in Debra’s Schmalz until light brown. Stir in flour, stock and 
worcester sduce. Simmer for T hour. Season with salt and paprika. Serve with croutons. 
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Ingredients : 


4 small onions 3 teasp. salt 
2 large Potatoes 2 cups milk 
4 cup butter , teasp. pepper 
1 pkt. frozen peas } cup cream 


2 cups water 


Method : 


Chop onions finely. Peel potatoes and cut in small cubes. Cook onions in 4 cup melted 
butter over a low heat until soft but not brown. Stir frequently. Add potatoes and 1 cup 
water and cook covered until very tender. 


In another saucepan, pour 1 cup boiling water over the frozen peas. Season with ] 
teaspoon salt and cook until tender. 


Mix potato combination and peas, including the liquid from the peas. Work mixture 
through food mill or blend in electric blender until smooth. Pour back into saucepan 
together with milk, remaining salt. pepper, cream and butter. Heat slowly until very hot. 
If soup thickens slightly while it is standing, stir in a little milk. Serve with croutons. 


eS & wi 
a Soup 
Ingredients : 
1,5 Kg of Flank Grated Carrots 
(Marrow Bones may be added). 1 Med. size grated onion 
1 Packet of Butter Beans Salt and Pepper to taste 


3 stalks and leaves of chopped celery 


Method : 


Soak Butter Beans overnight. Peel half leave half with skin on. Boil Flank and 
Marrow Bones. Skim off fat. Add all other ingredients and let boil slowly for approx. 
five hours. 


* * * 
em Soup 

Ingredients : 
1,5 Kgof Flank Grated Carrots 

(Marrow Bones may ‘e added) 1 Med. sized grated onion 
5 Tablespoons Split Peas 1 Large diced potato or Spaghetti 
3 Tablespoons Barley Salt and pepper to taste 

(According to thickness desired). 3 pieces of chopped celery 


Method : 


Boil flank and marrow bones. Skim off fat. Add all other ingredients and boil slowly for 
approx. five hours. An hour before serving add either diced potato or spaghetti. 
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Sha Soup 


Ingredients : 


800 gm. mixed chopped fresh fruits or 3 Tablespoons Cornflour 
300 gm. dried fruits. 1 cup Dry White Wine (optional) 
3 cups orange juice Water 
Lemon Juice to taste 
Method : 


Cook the fruit until very soft in 8 cups water. Add sugar as desired and cook a few 
minutes. More fruits may be left in pieces or mashed through a sieve. Add the oranges 
and lemon juice and re-heat. Dissolve the cornflour in a little water and add to the 


fruit mixture. Boil for 1-2 minutes. Chill. Garnish if you wish with a spoonful of sour 
cream or a sprig of mint. 


Any fruits in season are used :- Apples, quinces, strawberries, figs, cherries, grapes, gauvas, 
melons, peaches, pears, plums. 


Wisibvons 


Ingredients : 


1 onion 1 cup coarsely chopped celery 

1 cup carrots diced 2 cups tomatoes, peeled and seeded 
2 cups coarsely chopped cabbage 2 pts. stock or water 

1 tbs. Tomato paste } teasp. pepper 

} dessertspoon salt 2 baby Marrows diced 

2 cloves garlic chopped 1 cup Elbow macaroni 

125 gm. oil 1 cup green peas 

1 leek chopped fine 1 cup cooked butter beans 

2 sprigs chopped parsley 2 potatoes diced 


Method : 


Heat oil in heavy saucepan. Add onion, garlic, carrots and parsley. Fry till pale brown 
Add remaining vegetables except Potatoes and butter beans. Stir for a few minutes, then 
add tomatoes and paste. Allow to cook for 10 mins.. Add stock and seasonings. Bring 
to boil and simmer till vegetables are tender. Add potatoes, butter beans and macaroni 
Cook for further 20 mins. 


Serve with grated parmesan cheese. 


* * * 
Vichysoisse 

Ingredients : 
4 white leeks finely sliced 1 medium onion finely sliced 
2 tbs. butter 5 med. potatoes peeled and sliced 
1,25 tres water 1 tbs. salt 
2 cups milk 2 cups thin cream 
1 cup heavy cream 
Method : 


Cook vegetables in butter till golden brown. Add potatoes, water, salt and boil for 
40 mins. Rub through sieve. Return to stove and add thin cream and milk. Cool and 
rub through sieve again. When cold, add heavy cream. Chill well and serve with chopped 
chives or green part of spring onions. 
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eat Soup Supreme 


Ingredieiits : 


1 large tin Cream of Tomato Soup 1 large tin Cream of Pea Soup 
] Soup can of Cream 4 cup sherry 

1 can water 

Method : 


Warm soups and water in a double boiler. Add cream and stir slowly. Heat Sherry and 
put 1 tbs. in each soup cup when serving. 


*x* +*«* * 
Is, S 
eetroot Oup 
Ingredients : . 
6 large Beetroot 2 eggs 
2 large lemons sugar and salt to taste 


Method : 

Grate Beetroot. Place in pot with 575 ml. of water. Bring to the boil. Add salt and simmer 
for 1 hour. Beat eggs. Remove soup from heat, add eggs, stirring well. Add lemon juice 
slowly and sugar. Return to stove and bring to boil, stirring all the time. Strain, mashing 
beetroot through a sieve. Serve iced with cream or hot with boiled potatoes. 


* = © 

Gazpacho 
Ingredients : 
1 kg. skinned tomatoes 1 cup dry red wine 
1 diced cucumber Juice of 1 lemon 
4} cup diced spring-onions 2 Tablespoons Olive Oil 
1 small green pepper, diced salt and pepper 
1 clove garlic, minced Approx. 275 ml. iced water 
\ cup sliced black olives 
Method : 


Rub the Tomatoes through a sieve or use an electric liquidiser. Put Puree into a bowl 
and add the garlic. cucumber. spring-onions, green pepper and olives. Add seasoning. 
Stir well and gradually add wine, oil and enough cold water to give a flowing consistency, 
stirring constantly all the time. Add lemon juice. Continue to stir until mixture thickens. 
Adjust seasoning. This soup must be served very cold. Therefore keep in the refrigerator 
until ready to serve and serve in ice-cold soup cups. Stir well before serving. 


* *« * 


ruil 


(To be served with clear soup) 


Ingredients : 


1 cup flour 1 teasp. baking powder 
2 teasp. sugar 1 tablesp. Oil 

] egg Water to mix 

} teasp. salt 

Method : 


Sift dry ingredients. Add beaten egg and oil. Mix with water to make a manageable dough. 
Roll out about three mm. thickness. Cut into small squares. Cut a slit in the square 
and insert one corner through the slit. Fry in fairly hot oil. Drain and serve in clear soup. 
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Ca a Asparagus Soup 


Ingredients : 


4 cup fresh cooked asparagus tips 1 Tbs. cream 

4 cups asparagus water 1 cup milk a : 
(using water from cooking) 1 dessertspoon each flour and butter 

] egg yolk Salt, Pepper 

Method : 


Melt butter in pan. stir in seasoned flour, add milk slowly, beating all the time until thick 
and smooth. Add water, mix and simmer for 15 minutes. Stir in the heads, simmer for 
15 minutes, then rub through a fine sieve. Return to pan, beat egg yolk into cream anc 
stir into soup. Heat gently. stirring all the time, but do not boil. When thickened, remove 
from heat. cool and finally chill in the refrigerator. Serve with a spoonful of chilled 
whipped cream on each serving. and sprinkle with a little finely chopped watercress. 


* * * 


a, Zeta Shup 


Ingredients : 


2 tablespoons butter 
4 tablespoons flour 
2 litress water 
salt - nutmeg 


“3 gm. sharp grated cheese 
} cup cream 
parsley, chives and tarragon 


1 onion 


Method : 

Slice onion thinly. Stir milk and cheese together. Chop parsley, chives and tarragon Melt 
butter, add flour and stir till mixture bubbles, then add water gradually and the onion. 
Stir till it boils and add seasonings. When onion is soft. add cheese and milk mixture 
and chopped herbs. Stir well and remove from stove. Correct seasoning and serve im- 
mediately with grated cheese and grated nutmeg. 


* * 
a S 
Ingredients : 
2-3 chopped onions grated nutmeg 
10 carrots | beaten egg 
Water . 275 ml. Cream 
salt. sugar and pepper Flour 


Method : 


Sauté onions in butter till glassy. Dice carrots and add to onions and cook until fair!yv 
soft. Pour in as much water as required. Boil. Add seasonings. When carrots are soft. put 
through strainer. Add beaten egg slowly. Add cream slowly. The soup must be a pinky- 
yellow colour. If a thicker soup is desired, add flour before adding cream. 


oe 
Ga tt | ae 
ream of Wautiflower soup 
Ingredients : 
1 med. sized cauliflower 3 sticks celery 
$50 ml. water or veg. stock | small onion 
25 gm. flour 425 ml. milk 
25 gm. butter seasoning 


Method : 

Cook cauliflower in liquid with a finely chopped onion and diced celery, Put  in- 
gredients through sieve, saving a few flowerettes for garnishing. While cauliflower is 
cooking make a sauce as follows :- 

Stir flour into melted butter, then slowly add milk stirring to keep smooth. Season, Add 
the puree and water in which vegetables were cooked. Serve hot with flowerettes. 
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(canted Vegetable Soup 


Ingredients : 


2 carrots 2 pints stock 

1 onion 25 gm. Debra’s Schmalz 

1 potato « 1 teaspoon curry powder or 
salt more according to taste 


small tin tomato puree 


Method : 


Prepare vegetables and mince. Melt Schmaltz, add vegs., curry powder and tomato 
puree. Cook slowly for 5 mins. stirring well. Add stock and simmer for 30 mins. 


* * * 

Wirnsstrone Soup 
Ingredients : 
2% litres meat stock heart of small cabbage 
225 gm. tomatoes 3 sticks celery 
1 turnip 50 gm macaroni 
1 carrot 2 tablespoons Debra’s Schmalz 
1 onion seasoning 
1 tablespoon rice 
Method : 


Shred cabbage and cut vegetables very finely. Cook all together in saucepan in melted 
Schmalz over gently heat for 5 mins. Add stock, tomatoes, macaroni and rice and cook 
gently for 1 hour. Season to taste. 


* * * 
Onion Soup 
Ingredients : 
4 large onions 2} litres stock 
2 Tablespoons Debra'’s Schmalz 25 gm. flour 
seasoning 
Method : 


Peel and cut onions very finely and cook until golden brown in hot melted Schmalz in 
saucepan. Blend in flour and cook for 2-3 minutes. Stir in stock and simmer for 40 mins. 
Put all through sieve, season to taste and serve boiling hot. This soup is especially nice 
when served with croutons. 


— 


Fry very small pieces of crustless bread in hot fat until golden brown. 
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With Compliments 
AMERICANO 
by PARIS BELTS 


P.O. BOX 6185, JOHANNESBURG 







4th FLOOR, DERWENT HOUSE 
30-34 ROSETTENVILLE ROAD 
VILLAGE MAIN 
JOHANNESBURG 









Telephone 21-2309 





We'll give you the right service. 
That’s our policy. 
And the right policy. 
That's part of our service. 










It’s The Service That Counts 


NATHAN LAZARUS 
INSURANCE BROKERS 


Johannesburg: 11th Floor, Eagle Star House. 70 Fox Street, PO. Box 4750. 
Phone 836-9621 (10 lines). 
Pretoria: 3rd Floor, S.A.A.U. Building, Schoeman & Andries Streets Phone: 20128. 
Durban: 10th Floor. Cennewa House, West Street Phone: 6-8401. 
Cape Town: Shield Centre, 21 Riebeeck Street. Phone: 27049. 
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end _Aasindia 


Ingredients : 


4 Fresh or Frozen Trout salt and pepper for seasoning 
1 cup cold milk 225 gm butter 

1 cup flour juice of 2 lemons 

4 Tbs. blanched shredded almonds 

Method : 


Heat butter in a frying pan. Season Trout with salt and pepper. Dip them in cold milk 
and flour and fry over a gentle flame until golden brown. Remove to a warmed platter 
and keep warm. Fry the almonds in the butter for a few seconds until golden brown. 
Add the lemon juice. Pour over the Trout and serve immediately. 


xk * 
anil cue 
urrie 2 ONG 

Ingredients : 
2 kg. fried fish 2 cups Vinegar 
2 Tbs. curry powder 4 Bayleaves 
1 Tbs. Tomato Sauce 8 Peppercorns 
1 Tbs, Flour 2 medium onions sliced thinly 
2 Tbs. Sugar 
Method : 


Place fish in a deep dish. Combine curry powder, Tomato sauce, flour, sugar and vinegar 
in a bowl. Place onions in a pot, cover with water and bring to the boil. Add the curry 
mixture, stir very well and bring to the boil. Add bay leaves and peppercorns. Pour 
mixture over fish. Allow to stand in refrigerator for a day or two before serving. 


: &¢ 
“on Tish Fl Lots 
Ingredients : 
450 gm Fish Fillets 2 tbs. brown sugar 
4 tsp. Soya Sauce 3 tbs. salad oil 
4 tsp. ginger 
Method : 


Mix together the Soya sauce, ginger, brown sugar and salad oil. Wash the fillets and pour 
the sauce over them. Cover and let fish marinate in the sauce in the refrigerator for two 
hours. Lift out of the marinade and place in a flat pan and grill for five minutes until 
nicely browned. Do not turn — FOUR SERVINGS, 


eo. 
_Asparagus Fish Ay Gratin 
Ingredients : 
1 kg. fish filleted lL cup grated cheddar cheese 
and skinned 50 gm. butter 
2 heaped tbs. flour 1 tin asparagus 


Method : 

Mix flour into melted butter. Use asparagus liquid and make up to | pt. with milk. Add 
slowly to butter flour mixture, stirring all the time till boiling point is reached. Remove 
from heat and mash in asparagus. Pour over fish in buttered oven-proof dish. Sprinkle 
with grated cheese and bake 180°C for 20-30 mins. 
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Fi t onnedont 


PANCAKES :— 

Ingredients : 

3 cup flour 2 eggs 

4 tsp. salt 2/3 cup milk 
1 tsp. baking powder 1/3 cup water 
Method : 


Sift dry ingredients. Beat eggs and add liquids. Make well in dry ingredients and add 
egg mixture. Mix lightly. Cook pancakes in little oil. 


FILLING :— 

Ingredients : 

14 cups medium white sauce grated cheese 

1 cup cooked, flaked fish sherry or curry powder 
2 tbs. chopped parsley 

Method : 


Moisten fish with a little of the sauce and season with sherry or curry powder to taste. 
Add parsley. Spread pancakes with mixture and roll. Cover with remaining sauce, sprinkle 
with cheese and brown under grill. 


* * * 


Sk Veronique 


Ingredients : 


675 gm. sole fillets 1 cup white wine 

salt and pepper } cup water 

1 clove garlic minced 3 Tablesp. butter 

2 teasp. lemon juice 1 Tablesp. chopped parsley 
1 bayleaf + cup cream 

225 g white grapes 1 Tbs. flour 

1 small onion, finely chopped 

Method : 


Wipe fillets and place, folded, in buttered casserole dish with onion, wine and water, 
seasoning and lemon juice. Poach covered in a moderate oven for 20 mins. Put fillets 
aside and keep warm. 


Melt 2 Tablesp. butter in pan. Remove from stove. Add flour, salt and pepper. Return to 
stove after well blended. Add -3 cup strained stock (from fish fillets). Stir until thickened. 
Add cream and Tablesp. butter. Pour boiling water over grapes and skin and seed them. 
Warm grapes in a pan with butter, salt and pepper. 


Arrange grapes on a platter with the fish. Coat with sauce. Serve the rest of the sauce 
separately. 


* * x 

Soles Pp arnassus 
Ingredients : 
} Lemon 1 tin tomatoes 
3 tbs. Butter 1 tin peas 
8-10 Small onions 2 tsp. Cornflour 
675 gm. of sole fillets 
Method : 


Roll sole fillets individually and arrange in baking dish. Season with salt and pepper. 
Squeeze one half lemon over fish. Dot with 1 tbs. butter and bake at 220°C, Melt 2 tbs. 
butter and add 8-10 small cooked onion and tomatoes. Simmer for five mins. Mix one 


quarter cup of liquid from tinned peas with 2 tsp.. Cornflour. Add peas and pour over fish 
and bake for approx. 10 mins. 
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Ingredients : 


6 Fillets of Sole 1 tbs. mixed fresh herbs 

1 tsp. Salt } cup white wine 

4 tsp. pepper 1 cup peeled small mushrooms 
Flour 2 tbs. salad oil 

7 tbs. butter 4 small tomatoes peeled and sliced 
1 onion minced Lemon or Orange wedges 

1 clove garlic (optional). 

Method : 


Wipe the fish carefully, season with salt and pepper and dust lightly with flour and 
brown quickly on each side in six tbs. butter. Add further tbs. butter to the pan in which 
the fish was cooked and add the onion, garlic, salt, pepper and herbs. Cook over low heat 
until onion is tender. Add quarter cup white wine. Cook the sauce for one min. Pour 
over the fish. Saute mushrooms in a little oil and also heat the tomatoes in oil. Add to 
the fish platter. Garnish with wedges of lemon or orange. 


. = 2 
“ce 2 
”? 
Soles Savoy 
Ingredients : 
6 Soles 6 Tbs. melted butter 


Salted Milk (4 teasp. salt to } cup milk} Sliced tomatoes for garnishing 
Dried bread crumbs. 


Stuffing : 

4 cup Breadcrumbs , teasp. salt 
! Tbs. chopped parsley dash pepper 
, teasp. mixed Herbs 1 egg 
Method : 


Mix ingredients for stuffing (except egg) and then bind them with the beaten egg. 
Clean and skin the soles, cutting away the side fins. With the point of a sharp knife, 
ease the flesh from the centre of backbone sufficiently to form a cavity. Fill the cavity 
with the stuffing. Dip the stuffed sole into the salted milk and then into the breadcrumbs. 
Place on a buttered pan and sprinkle each sole with 1 Tablesp. melted butter. Arrange 
over lapping slices of tomato down the centre of the sole. Bake in a very hot oven 
(260°C .) for 12-15 minutes. 


* * * 


Cape alias with Walnuts and | Sibi 


Ingredients : 


1% kg. Cape salmon, Steenbras or any 2 cups light cream 
firm fish. 4 teasp. prepared mustard 
1 bayleaf 3 Tablesp, Sherry 
3 peppercorns 4 cup grated strong cheddar cheese 
1 small sliced onion 225 g walnuts 
4 cup butter 1 tin cherries 
} cup flour salt and pepper to taste 
2/3 cup milk 
Method : 


Boil fish with bayleaf, peppercorns and onion until cooked. Cool. Flake and bone fish. 
Melt butter in a double boiler. Stir in flour, mustard, salt, cheese, pepper and milk. Add 
cream. Add Sherry, nuts and cherries, Add fish. Serve hot on rice. 
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Ingredients : 


750 ml Orley Whip beaten stiff. Pinch Mixed Herbs 

450 g Fish (almost any kind will do). 1 Tbs. chopped Parsley 

} cup White Wine or Juice of 4} lemon 1 Dsp. Gelatine 

1 Bay leaf 1 Tbs. Sandwich Spread or Mayonnaise 
§ Small onion 

Method : 


Poach Fish in just enough water to cover it, combined with Wine or Lemon Juice, Bay 
leaf, Onion and Herbs. Remove fish from liquid, mash thoroughly and leave to cool. Use 
300 mJ. of the liquid to make a white sauce, mixing flour with a little milk. The sauce 
should be fairly thick. Add Gelatine while the sauce is hot and leave to get cold. Remove 
Bay leaf and onion. Combine and beat together Orley Whip and cold sauce and season 
to taste. Add mayonnaise and fish and mix well together. Chill until set. 


Moulded Fish i bul 


Ingredients : 


2 cups cooked fish 14 tbs. gelatine 

5 cup cold water 13 cups boiling water 

\} cup vinegar 1 tsp. Worcester sauce 
4 cup tomato sauce 1} tsp. grated onions 

} cup diced apple salt and pepper to taste 
! cup mayonnaise 

Method : 


Flake fish. Soften gelatine in cold water. Dissolve in boiling water. Combine with remain- 
ing ingredients except mayonnaise. Chill until about to set. Fold in Mayonnaise lightly 
till thoroughly blended. Turn into wet mould and chill till firm. 


Snack Whald 


Ingredients : 

1 cup cooked rice 225 g smoked snoek 
4 fresh cucumbers 2 hard boiled eggs 
1 medium onion Juice of 2 lemons 
6 tbs. mayonnaise 2 tsp. sugar 
Method : 


Chop egg. onion and cucumber very fine. Flake snoek. Add rice lemon juice, mayonnaise 
and sugar. Pack mixture into oiled mould and chill well. Unmould and garnish as desired 
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Ingredients : 


4 medium sized Trout little flour 
75 gm butter 1 lemon 
salt and pepper 


For the Sauce: 


| Cup Mayonnaise 1 Tablesp. chopped spring onions 
2 teasp. chopped Parsley 2 teasp. chopped capers 

1 pickled cucumber (chopped) 1 Tbs. Tarragon vinegar 

Method : 


Season Trout with salt and pepper and coat in flour. Fry in the hot butter until golden 
brown. Serve the hot fish, garnished with slices of lemon and the cold sauce. 


* * * 


Citentnl Fish Sticks 
Cut I packet fish sticks into cubes, roll in flour and fry in oil. Set aside. 


SWEET AND SOUR SAUCE: 


Ingredients : 


2 peeled cucumbers 1 onion 

} green pepper 1 cup cashew nuts 
$ red pepper 2 tbs. cornflour 

} pineapple 3 tbs. sugar 

$ cup brown vinegar 3 tbs. Soya sauce 
\ tsp. ground ginger 4 cup cold water 
Method : 


Slice cucumbers, peppers. pineapple and onion into thin strips. Heat oil. Fry cashew nuts 
for a few minutes. Add vegetables and pineapple and fry about 5 mins. In a bowl, com- 
bine cornflour, sugar, soya sauce, cold water and vinegar. Mix well and pour over vegetab- 
les. Stir well until thickened. Place cubed fish in sauce just before serving and heat 
through. Serve with fried rice. 


* * * 


Sisal bad ~~ Sub 


Ingredients : 


450 g Fish, cut into | inch long pieces 3 tsp. onion, chopped fine 
l egg ] green pepper, cut into small pieces 
cornflour 1 tsp. sugar 
1 Tsp. root ginger, skinned and chopped } tsp. salt 
fine. 1 tsp. Soya sauce 


} tsp. garlic, chopped fine 


Sauce: 


1 Tbs. Corn Flour 3 Tbs, Soya Sauce 
2 Tbs, Cider vinegar 2 Tbs. dry sherry 
4 Tbs. Sugar , teasp. salt 
Method : 


Add seasonings to fish and allow mixture to stand for 30 mins. Beat 1 egg and pour 
over fish. Mix well. Roll each piece of fish separately in cornflour and set pieces aside 
until flour is moistened. Fry in deep oil until light brown. Remove from oil and drain. 
In separate pan, brown the ginger. garlic and onion lightly in a small quantity of oil. 
Add the sauce. Mix well and cook until it thickens. Add the fried fish. toss lightly and 
serve hot. Add peppers. if used. Serve with fried rice. 


27 


Grilled Kinghlip Porkugaise 


Grill slices of Kingklip and serve with the following Portugaise Sauce :— 
PORTUGAISE SAUCE : 


Ingredients : 


1 large Tomato (skinned and diced) 2 Tablesp. Tomato Puree 
1 large Onion, diced salt and pepper 

1 clove garlic, crushed 2 Bayleaves 

1 Green pepper, diced 2 teasp. minced parsley 
1 Tbs. Vinegar 3 Tablesp. Oil 

1 teasp. sugar 

Method : 


Heat oil and fry onion garlic and green pepper until soft. Add Tomato. Add Tomato 
Puree, salt, pepper, sugar, vinegar and bayleaves, and allow to simmer for approx. 5 mins. 
Remove bay leaves. Add parsley and pour over fish. 


* kK xX 
Sina Bombay 
Ingredients : 
2 x 220 g cans tuna, drained and flaked 1 teaspoon curry powder 
14 cups cold cooked rice 4 teaspoon salt 
1 cup diced celery } teaspoon pepper 
Dash lemon juice 4 cup mayonnaise 


Method : 
Combine first 7 ingredients and toss with mayonnaise. Serve with following sambals :- 
Whole peanuts, chopped green pepper, toasted coconut, seedless raisins, Mandarin oranges. 


* *K * 
Ingredients : 
2 cups tuna fish flaked salt and pepper to taste 
+ cup celery diced few dashes of seasoning 
4 cup apple diced dash of cayenne pepper 
4 cup mayonnaise 
Method : 


Combine fish, celery, apple (over which some lemon juice has been poured immediately 
upon dicing to prevent discolouration) mayonnaise, salt and pepper. A few dashes of 
various seasonings will add to the appeal of this salad. Serve on crisp lettuce, 
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EVEN THE CHICKEN CAN’T TELL THE DIFFERENCE 
THE TASTIEST FOODS DEMAND THE FINEST INGREDIENTS 
TO ENSURE that your cooking does you credit ! 


PRODUCTS 


bring out the finest qualities and imparts a delicious flavour. 


DEBRAS SCHMALTZ and HEALTH SPREADS — the cholestrol 
free and polyunsaturated vegetable fat with unlimited possibili- 
ties: 

For roasts, fries, grills; with meat, fish or poultry; or with eggs, 
vegetables, cheese and all parev products or just spread thinly 
on bread. 

And DEBRAS HEALTH SPREAD — already deliciously spiced for 
you with Garlic and Parsley, Chili and Pimento and Mixed Herbs. 


@ 
a 


DEBRAS FOODS — 89, 2nd Avenue, Wynberg, Sandton 
Telephone 786-2117 








Vineyard Eiken 


Coat pieces of a jointed chicken with mixture of + cup crushed cornflakes, } cup flour. 
salt and pepper. Fry in oil till tender. In saucepan slowly cook 1 small chopped onion 
in 2 tbs. oil for 5 min. Stir in 1 tbs. cornstarch then 1 cup chicken stock, | tsp. each 
grated orange peel and brown sugar. Stir till mixture boils and thickens. Add 4 cup 
orange juice, 1 cup fresh or canned grapes, (halved), 2 tbs chopped parsley and salt to 
taste. Put chicken into oven-proof dish, cover with sauce and bake in mod. oven for 
4 hour with lid on. 


* * * 


Pneapple Chicken 


Ingredients : 


2 jointed chickens can beansprouts 
4 cup flour green peppers 
2 tsp. salt tbs. flour 


4 tsp. pepper 
4 cup Debra’s Schmalz 
1 can pineapple chunks 


Method : 

Combine flour, salt and pepper and coat chicken. Fry Chicken in fat till tender. Transfer 
to dish. Drain pineapple and beansprouts and save liquids. Cut peppers into strips. Stir 
flour into fat from chicken, add pineapple and bean liquids. Bring to the boil stirring 


constantly. Put chicken, pineapples, beansprouts, peppers and all seasonings into sauce 
and heat in a covered saucepan. 


tbs. prepared mustard 
tsp. Soya sauce 
tsp. Salt 


— ee DO 


* * * 

satel Chicken 
Ingredients : 
1-13 kg chicken 4 tsp. ground ginger 
3 cup flour pinch of pimento 
+ tsp. paprika 3 tbs. oil 
1 large tsp. tumeric 3 cup white wine 
1 tin mushrooms 
Method : 


Cut chicken in chunks. Put flour and spices into plastic bag and dredge chicken 1 piece 
at a time. Chicken must be very dry. Heat oil in pan at low heat. Place chicken in pan 
and brown — 15 mins. on one side and 10 mins. the other. Add wine, mush- 
rooms and finely sliced green pepper. Cover and simmer 25 mins. Move chicken around 
abeut 3 times during this time. 


* «kK * 

Glazed Goose 
Ingredients : 
1 large goose mint sprigs 
4 tbs. honey } cup lemon juice 
pinch salt pinch allspice or cinnamon 
8 small apples 16 blanched almonds 
& tsp. sugar 4 tbs. icing sugar 


Method : 

Brush goose inside and out with lemon juice and leave for 30 mins. Rub bird inside and 
out with honey and sprinkle with allspice or cinnamon and salt. Leave apple skins intact, 
but core and fill with almonds and sugar and stuff goose with these. Fasten with skewers. 
Roast bird in 180°C oven for 2}—3 hrs. When done sprinkle with icing sugar and return 
to oven for 5 mins. Serve with sprigs of mint. 
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Fouad Died in Ginger 


Take one well cleaned duck and salt well. Pour over the juice of four oranges. Place 
inside the duck two teaspoons of chopped preserved ginger and on top of the duck two 
tablespoons juice of the preserved ginger. Place duck into roasting pan and place on 
bottom rack of 200°C oven. Roast until brown and soft basting frequently and turning 
duck on all sides. Add a little water when necessary. When duck is cooked remove from 
roasting pan and place on platter in warming oven. Place roasting pan on top of stove 
‘to make gravy. Scrape bottom and sides of the pan well and add one cup of water and 
allow to boil. Add two teaspoonsful of flour which has been mixed with a little cold 
water to a thin paste. Boil and mix well. Add more water if gravy is too thick. Taste 
for seasoning. 


Kowsk Chicken in Chutney 
Ingredients : 


1 Roasting Chicken 4 Large lemon 
1 Large onion Sweet Chutney 
Salt and Pepper to taste 


Method : 


Brown onions and place with salt and pepper in a roasting pan. Add chicken cut into 
portions with water for roasting. Roast until brown. Add half a bottle of sweet chutney 
and squeeze the juice of half a lemon over the chicken, Allow to roast for approximately 
one hour longer. Serve with rice and pineapple rings. 


Prreapple andl Chicken Scoop 
Ingredients : 


2 Med. pineapples paprika pepper 
1 small cooked chicken chopped parsley 
150 ml. Crosse & Blackwell mayonnaise 


Method : 


Cut the pineapples in half lengthwise. Cut out the hard core and discard. Scoop out the 
flesh and cut into small pieces. Remove the meat from the chicken and cut into bite 
size pieces. Mix together the pineapple, chicken and 2 tablespoons mayonnaise. Spoon 
the mixture into the pineapple scoops, pipe with a little mayonnaise, sprinkle with paprika 
and chopped parsley. Serve with mayonnaise. Serves four. 
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Chichen Ohien tale 
Ingredients : 


1 cup blanched almonds 
4 cup Debra’s Schmalz 
14 kg chicken 

4 tsp. salt 

1 cup sliced onion 

14 cups sliced celery 
14 cups chicken stock 
1 tsp. sugar 

1 tbs. cornflour 

34 cup Soya sauce 

2 tbs. sherry 

225 g sliced mushrooms 


1 small can bamboo shoots 
well drained 





Method : 


Heat oil, add almonds, brown well, remove, drain and set aside. Parboil chicken. Remove 
chicken meat from bones, shred and sprinkle with salt. Brown chicken in Debra’s Schmalz 
5-10 mins. and remove from pan. Add onion, celery, mushrooms and 4 cup stock and 
cook uncovered until vegetables are slightly tender. 


Combine sugar, cornflour, Soya sauce and sherry. Add remaining stock and pour over 
vegetables. Cook, stirring, till sauce thickens. Add chicken, bamboo shoots and almonds 
and reheat. Serve with rice. 


Cxsarole of ~Phaak 


Ingredients : 


2 kg. duck 1 chopped spring onion 
salt, pepper, sage 225 gy fresh mushrooms 
2 tsp. ginger 14 cups raw rice 

1 packet frozen peas 2 cups claret 

1 tsp. chopped parsley 4 tsp. majoram 

} tsp. rosemary 1 diced tomato 

Method : 


Cut duck for frying. Skin to permit easy escape of fat. Season with salt, pepper and 
trace of sage. Sprinkle with ginger. Brown in oil over high flame. Add spring onion and 
mushrooms. Oil a casserole dish and place raw rice in it. Add mushrooms, duck, onions 


and peas. Add claret, herbs, tomato, salt and pepper. Cover and place in 180°C oven for 
2 hrs. 
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Chicks P. eront 


Ingredients : 


1 chicken 150 ml. dry white wine 
Salt, freshly ground black pepper 225 g tomatoes, peeled, seeded and chopped 
2 tablespoons oil 1 clove garlic (crushed) 


1 small onion peeled and chopped finely 2 green peppers, seeded and sliced 


Method : 


Joint and skin chicken and season with salt and pepper. Heat oil and brown chicken on 
all sides, then transfer to a casserole. 


Put onions and wine into pan and cook until wine is reduced by half. Add tomatoes, 
garlic and peppers and cook for a few minutes, then add to chicken. 


Cover and cook in oven (170°C—Gas mark 2) for 1—1} hrs. or until chicken is tender. 


* * * 

Chichen ES nbenbis 
1%-1} kg. chicken 1 clove garlic crushed 
2 tablespoons oil 1 chicken stock cube 
1 Tin water chestnuts, sliced 25 gm. cornflour 
225 gm. can bean sprouts 1 pint water 
125 g mushrooms, sliced 1 tablespoon Soya Sauce 
1 small red pepper, seeded and sliced 2 tablespoons red wine 


Method : 


Joint and skin the chicken. Heat oil and fry joints until lightly brown. Put chicken into 
a deep casserole and add water chestnuts, bean sprouts, mushrooms, red pepper and 
garlic. Put crumbled stock cube and cornflour into the pan in which chicken was browned. 
Cook for a few minutes. Add water and stir till boiling. Add Soya sauce and red wine 
and pour over chicken. Cover and cook in a slow oven 180°C approx. 14—13 hrs. or until 
chicken is tender. 


* * *& 
Chicken Petro 
Ingredients : 
1 Tender chicken 6 tablespoons white wine 
4 tablespoons oil 275 ml. chicken stock 
15 gm flour vg 1 tomato 
Salt, pepper, pinch nutmeg Juice 4 lemon 


Method : 


Cut chicken into serving portions and coat well with flour seasoned with salt, pepper and 
nutmeg. Heat oil and saute chicken until well browned on all sides then remove to a 
casserole. Add remaining flour to fat left in pan and mix well, add wine and stock and 
stir till boiling. Pour over chicken. Cover and cook in slow oven 180°C until chicken is 
tender. Ten minutes before serving, add pepper, salt and sliced tomato and lemon juice. 
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Duchl: Shelly Sil 

uc ing _ hei a ty é 

Roast the duckling. When done, cut the bird into quarters. Place Duckling in the 
following sauce and simmer for 15 minutes. ; 


Sauce : 
In a pan melt $ cup sugar. Add to this: When boiling, add: 
Juice of 2 oranges 1 cup gravy from roast duck 
Juice of 1 lemon 4 tin cherries 
rind of 1 orange 4 tin peaches 
rind of 4 lemon Flame with a tot of brandy and serve. 


* * * 

CRickaa a [ a King 
Ingredients : 
1% kg. Chicken 1 teasp. salt 
100 gm. Debra’s Schmalz dash nutmeg 
3 Tablesp. flour ]1 green pepper 
14 cups. chicken stock 1 red pepper 
4 cup white wine 125 gm.sliced mushrooms 
dash white pepper 2 egg yolks 


Method : 


Make a chicken stock and boil chicken until tender. Cut up chicken and remove from 
bone. Boil stock down to 14 cups. Melt 40 gm. Debra’s Schmalz, add flour and when it 
begins to bubble, gradually add stock and wine and stir until thickened and smooth. Add 
pepper, salt and nutmeg. Cut the red and green peppers into fine slivers and fry lightly 
in 40 gm. fat. Add the mushrooms and fry for 5 mins. If canned mushrooms are used, 
then fry only for 1 minute. Add vegetables to the chicken and keep hot. Put sauce into 
a blender. Slowly add the remaining fat and egg yolks and blend until white. Add the 
sauce to the remaining ingredients and mix carefully. Correct seasoning. Serve on flutfy 
white rice. 


Onanged Chicken 


Ingredients : 


2 cups orange juice . 1 Tbs. prepared mustard 

2 Tbs. grated orange rind 1 4 lb. chicken split down the back 
} cup brown sugar 14 Tbs. cornflour 

40 gm. melted Debra’s Schmalz 2 Tbs. cold water 

Method : 


Mix orange juice, rind and brown sugar. Mix melted Schmalz with mustard and rub over 
chicken. Open up the chicken and put it, skin side down, in a greased baking pan and 
pour over the orange juice mixture. Bake in a hot oven (220°C) for about 45 mins. unti! 
chicken is tender. Baste frequently. Turn chicken for the last 15 minutes to brown and 
glaze. Dissolve cornflour in cold water. Add to gravy and cook until thick. Serve garnished 
with orange slices. 
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| PP eile 


Ingredients : 


1 young chicken (approx. 1} kg.) 225 gm sliced mushrooms 

1 large onion sliced 1 green pepper sliced 

1 clove garlic minced 3 medium ripe tomatoes sliced 
salt and pepper 2 Tablesp. White wine 

1 cup Tomato Puree 1 Tablesp. chopped parsley 
Method : 


Cut chicken into serving pieces and brown in oil. Drain and remove to a casserole. Saute 
the onion, garlic, green pepper, parsley and mushrooms until limp. Add skinned chopped 
tomatoes, tomato puree, salt and pepper and wine and simmer for a few minutes. Add 
sauce to the chicken in the casserole and allow to cook until chicken is tender, approx 
20 mins. Serve with noodles or fluffy white rice. 


Chichen Maryland 


Ingredients : 


] young chicken Breadcrumbs 

] egg 3 bananas sliced lengthwise and halved 
Seasoned flour Oil for frying 

Method : 


Par boil chicken and joint. Dust pieces with seasoned flour. Dip in beaten egg and then 
in breadcrumbs. Dip bananas into egg and then breadcrumbs. Refrigerate chicken and 
bananas for at least 1 hour to enable breadcrumbs to remain fast. Fry in deep hot oil 
until golden brown. Serve with sweetcorn fritters (see Vegetable section) and green salad. 


Chicken Ceconls 


Ingredients : 


1 x 1} kg chicken 50 gm Debra’s Schmalz 

1 small tin Tomato Puree 1 small onion 

2 Tablesp. Olive Oil 4 Tablesp. Sherry 

225 g rice } green pepper 

1 pint Stock shred of saffron 

{ teasp. Rosemary salt and pepper to taste 
1 x 125 gmtin mushrooms 

Method : 


Fry serving portions of chicken till golden brown in Schmalz and oil. Remove chicken 
and cut into2demlong strips. Fry rice with onion in remaining oil. When rice begins to 
colour add chopped green pepper, mushrooms and cook until rice is golden brown. Add 
sherry. stock, puree and seasonings and bring slowly to boil. Stir well. Cover and cook 
in moderate oven for 20 mins. Stir once more. Place shredded chicken on top and return 
to oven for another 30 mins. 


(Serves &) 
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Chichen 2 


Ingredients : 
DOUGH : 


125 g Vegetable Fat 

2 Cups Flour 

2 teasp. Baking Powder 
1 teasp. salt 

1 Egg 

Iced Water 


Method : 

Mix dry ingredients. Grate Vegetable fat into 
ingredients until it resembles crumbs. Add 
beaten egg. Add sufficient iced water to make 
dough manageable. Roll out dough. 





Filling : 

1 Chicken (boiied, grilled or roasted salt and pepper to taste 
until tender) 1 Tablesp. Flour 

1 large Onion 2 cups chicken broth 

2 medium ripe tomatoes 1 beaten egg yolk 

1 tin button mushrooms 

Method : 


Bone chicken and cut into cubes. Saute onions and mushrooms in oil until soft. Skin 
and dice tomatoes and add. Add salt, pepper and flour and stir unti] smooth. Add chicken 
broth. ‘aes for 5 mins. Add cut-up chicken and simmer for a further 5 mins. Allow 
to coo 

Line Pie dish with half the dough. Add cooled chicken filling. Cover with remaining 
dough. Prick top of pie with fork. Brush with egg yolk. Bake in a hot oven until 
golden brown. 


*x* * * 
Bahed erm in aa ., 
Ingredients : 
1 small baby chicken per person Corn flake crumbs 


(or 1 large chicken cut into serving pieces) salt and pepper to taste 
Barbecue Sauce 


Method : 

Sprinkle chickens with salt and pepper. Dip in barbecue sauce and allow to stand in 
sauce for a few hours. Remove chickens from sauce and dip into corn flake crumbs. 
Place chickens on tin foil in an uncovered ovenproof dish and bake in a mod. (180°C oven 
until tender. 


Foie Chicken with Kice 


Boil al%kgchicken in .2.5 litre of water, adding a chopped onion, bayleaf, 6 peppercorns 
and tablespoon salt, stick of cinnamon and a bunch of sweet herbs (sweet basil, mixed 
herbs and marjoram, tied in butter muslin — about 1 tablespoon all together). When 
meat is tender remove big bones and cut in pieces. Strain the stock and add to it a cup 
of well washed rice. Cover and boil for 12 mins. Add 1 cup seedless raisins, | Tbs. 

Debra’s Schmalz and the chicken. Cover and cook gently until the rice has taken up all 
the stock, watching that it does not burn. Serve hot with a few chopped almonds. 
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Pinal with Orange 


Ingredients : 


I duckling little sugar 

4 oranges 275 ml. stock 

1 liquor glass Cointreau 275 ml. orange juice 
Debra’s Schmalz little cornflour 
Method : 


Roast duck. Place 3 or 4 slices of orange on breast of bird and while roasting, baste fre- 
quently with the mixture of stock and orange juice. Meanwhile skin, seed and cut oranges 
into thin slices and fry in a little Schmalz. Sprinkle with castor sugar and drain. From 
the roasting dish drain liquid. Skim off all the fat then thicken with cornflour. Place in 
a saucepan, keeping the duck hot meanwhile, and cook very gently for 2 mins. Add 
Cointreau and stir well. Serve the duck with one or two orange slices. Serve the sauce 
separately. 


Chika Marengo 
Ingredients : 


1 young chicken cut into serving pieces 1 Tablesp. Tomato Puree 


4 cup water or clear chicken soup 225 g sliced mushrooms 

4 tablesp. Debra’s Schmalz 4 cup white wine or sherry 
1 clove garlic 1 teasp. salt 

2 slices smoked beef (optional) dash pepper 

Bouquet Garni 

Method : 


Heat Debra’s Schmalz and brown chicken pieces until golden. Remove chicken and put 
aside. Add tomato puree, bouget garni, minced garlic, wine and water to oil left in pan. 
Stir well and add seasoning. Replace the chicken pieces to the sauce and add smoked 
beef. Cover and cook over low heat for approx. 1 hour. Add sliced mushrooms and cook 
for a further 10 mins. Remove bouget garni before serving. 


* * * 


Spanish OFikn 


Ingredients : 

250 g Vegetable Fat 

1 medium broiled chicken 
125 g diced green peppers 

1 Tablesp. Paprika 

3 cloves 

] cup red wine 

125 g sliced onions 

1 clove garlic 

2 bayleaves 

4} teasp. black peppercorns 
] teasp. salt 


Method : 


Saute the onions and peppers together in 125 g Vegetable fat. Cut the chicken into pieces. 
roll in flour and fry in the other 125 g Vegetable fat until golden brown. Place the sauteed 
onions and peppers and the chicken in a thick-bottomed saucepan. Add the garlic, paprika, 
bayleaves, cloves, peppercorns and salt. Simmer gently together until the chicken is tender. 
Five minutes before serving add the wine. To thicken the sauce add a little cornflour. 
Serve on a bed of fluffy boiled rice. 
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Chickens gf Doren 


Ingredients : 


1,75 kg. chicken 225 g sliced mushrooms 

2 medium onions 4 tablespoons Debra’s Schmalz 
4 ripe tomatoes ] glass dry white wine 

sage, Rosemary, salt and pepper 

Method : 


Heat Schmalz in pot, add finely chopped onions, rosemary and sage and cook till onions 
are golden brown. Add jointed chicken and saute for 15 mins. Add salt and pepper. Pour 
wine over and add peeled and chopped tomatoes and mushrooms. Cover and allow to 
yreennnink till chicken is tender (approx. 45 mins). Add a little water now and then while 
cooking. 


* * * 
../ wt th Preapple 
Ingredients : 
1 duckling 1 med sized tin pineapple chunks 
150 ml. pineapple juice 1 glass sherry 
300 ml. stock 
Method : 


Prepare and roast duck. Baste with mixture of stock and juice and add sherry when 
making the sauce. Heat the pineapple cubes in the syrup from the tin and serve with 
the duck. 


* * * 
O eon Chik 

range aze ucken 
Ingredients : : 
14 kg. chicken cut in portions 2 oranges thinly sliced with peel on 
$ cup lemon juice } cup orange juice 
1 small cup brown sugar 1 tablespoon grated orange rind 
2 tablespoon oil 14 teaspoons dry mustard 
1 teaspoon mixed spice 1 teaspoon salt 
4 teaspoon pepper 
Method : 


Place chicken in casserole. Top with orange slices. Combine all other ingredients and 
pour over chicken and orange slices. Bake at 190°C for just over an hour basting fre- 
quently. 


. ey 2 

i Padian of 
Ingredients : 
2 chickens jointed 1 cup boiling water 
flour } cup white wine 
4 tablespoons Debra’s Schmalz 2 teaspoons chopped parsley 
1 med. onion chopped 2 tablespoons chopped celery 
225 g mushrooms, sliced { teaspoon curry powder 
2 egg yolks salt and pepper 


Method : 

Rub jointed chicken with salt and pepper and dredge in flour. Heat Schmalz and sauté 
chickens till golden brown. Add onions and mushrooms and continue cooking till onion 
is lightly browned. Pour in water and wine, add parsley, celery and curry powder. Cover 
and simmer for 30 mins or till tender. Beat egg yolks with 3 tablespoons white wine and 
add to sauce. Allow to thicken, stirring rapidly all the time. Adjust seasoning with salt 
and pepper. Arrange chicken on hot platter and pour sauce over all- 
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HAVE YOU TRIED 
TOPPITS READY ROLLED 
PUFF & FLAKY PASTRY ? 


PARAVE — GOOD FOR PERROGGIN, 
ASPARAGUS ROLLS, PIES & PIZZAS 


Sole Distributors: 


S. PILLEMER (PTY.) LTD. 





Telephone 834-2810 


With the Compliments 


of With Compliments from 


A. SWEIDAN the Distributors of 
vata este | McCall’s Dress 
WHOLESALE MERCHANTS Patterns 


1 BITCON ROAD | ) 
VILLAGE DEEP w 
JOHANNESBURG 


P.O. BOX 8036 
JOHANNESBURG 
P.O. BOX 5303 


JOHANNESBURG 2000 Telephone 833-6640 
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Have a “JOLLY” day 


i ~ Telephone 825-1720/1/2/3 





OF 
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LE BOURGET 
BAKERY — CONFECTIONERY ‘ 





DELI | 
THE FINEST IN YIDISHE GERICHTEN | ) 
Orders taken for all your party . v« 
requirements. ! 
Freshly Smoked .. . | 
TURKEYS | 
CHICKENS 
ANGEL FISH 
f 1, GRANT CENTRE LARD BIBS, See 
Cor. GRANT AVENUE & IRIS ROAD sr 
4 N 4 hi ae 108 CORLETT DRIVE — BIRNAM 
40-3675 — 40-2421 
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Prhbod Tongue with tet 


Boil a pickled Tongue, skin and stud top with a few cloves, 


Sauce: 

1 dessertspoon prepared mustard 3 tablespoons vinegar 

4 cup tomato sauce 4 tablespoons liquid from tongue 
4 cup brown or white sugar . 

Method : 


Mix sauce well and pour over tongue. Bake in oven at 150°C and baste every few mins. 
for approximately 1 hour. Serve with rice and peas, 
Tongue can be boiled the day before if preferred. 


* * & 

Waiheeak ps 
Ingredients : 
13 kg brisket } teasp. pepper 
450 g carrots 5 Tablesp. honey 
450 g potatoes Juice of 1 lemon 
450 g prunes water 
1 Tablesp. salt 
Method : 


Place the meat in a heavy saucepan with carrots, potatoes and prunes. Mix together the 
salt, pepper, honey and lemon juice and add. Add sufficient water to cover the meat and 
vegetables. Cover and bring to the boil and then cook over a very low heat for 3 hours 
until most of the sauce is absorbed and evaporated in the cooking. You can substitute 
sweet potatoes for carrots, dried apricots for prunes and brown sugar for honey. 


<< 
as Ca i, es 
Sweet an our ongue 

Ingredients : 
1 large fresh tongue 1 large apple 
l cup raisins 1} tbs. syrup 
salt and pepper to tast2 600 ml. water 
8-10 ginger snaps 
Method : 


Place tongue in cold water and cook till skin can easily be removed. As this can take 
a long time, it should be done the day before. Peel and slice apple and cook in 6vu_mi 
water together with all ingredients, the syrup to be added last. Slice tongue very thinly 
and place in flatoven-proof serving dish. Pour sauce over sliced tongue and heat through 
before serving. This can be done in the morning and heated through just before serving. 


* * * 

fee Bee oe 
Ingredients : . 
2 sliced onions 6 peppercorns 
1 clove garlic roll of beef 
4 cup vinegar 4 cup oil 
+ cup lemon juice 4 cup water 
1 cup red wine 2 tbs, sugar 
14 tsp. salt 6 ginger snaps 
4 bay leaves pinch pepper 


Method : 


Marinate beef in first 8 ingredients in a large dish for 3 days in the refrigerator, turning 
frequently. Remove and wipe perfectly dry. In heavy pot heat oil and brown meat on 
all sides. Add 1 cup of marinade, water, sugar, salt and pepper. Bring to boil, reduce heat 
and simmer till tender. Before serving, slice meat thinly and place in heated casserole. 
Strain gravy, add ginger snaps and stir till biscuits disintegrate. Pour gravy over meat 
and heat through. 
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Beof Obves 


(Serves 6) 
Ingredients : 
12 Beef Olives Z Bay leaves 
4 Tbs. Ofl 8 black peppercorns crushed 
2 large sliced Onions 2 red hot Chilis (optional) 
1 kg. Tomatoes (skinned and chopped) 4 Tbs. Sugar 
4 Green peppers salt and pepper 
4 Carrots pinch of monosodium glutemate 
4 cloves garlic pinch of Tarragan, Oreganum, Marjoram, 
1 xg. Brinjals (skinned and diced) Rosemary 
450 g Mushrooms 2 Tbs. Chopped Parsley 


Method : 


Prepare Beef Olives by spreading Poulty Stuffing (see sauces and stuffings) on thin slices 
of beef, then rolling up each slice and securing with a toothpick. In a large cassercle 
heat oil and fry onions, carrots and garlic, till onions are glassy. Add tomatoes, brinjals, 
green peppers and spices. On top of this, arrange Beef Olives. Cover with mushrooms. 
Cover casserole and put in a very slow oven (approx.120°C) and cook for 4 hrs. If the 
gravy is to thin, thicken with cornflour, Serve on plain boiled rice. 


* * * 


. shues 


Fry for 3 mins. 4 cup celery chopped, 4} cup onion, 1/3 cup chopped green pepper, |! clove 
chopped garlic. Mix 1 cup pineapple juice with 1 tbs. cornflour and bring to boil. 
Add 3 tbs. vinegar, 2 tbs. worcester sauce and bring to boil. Roast a 13 kg piece of boned 
lamb in 150°C oven for 30 mins. Pour off fat. Add above mixture to which pineapple 
chunks have been added and baste every 15 mins. Roast another 45 mins. 


* * * 


Ingredients : Leak Wind 


0,75 kg veal steak, cut very thinly and pounded. 


prepared mustard Salt and pepper 

flour 150 ml. of stock or tomato sauce 
ORANGE STUFFING 

6 tablespoons soft breadcrumbs 4 beaten egg 

4 level teaspoon mixed herbs sprinkling of salt and pepper 
grated rind of one small orange . 

Method : 


Divide the veal into 8 to 10 even-sized oblong pieces. Mince any trimmings and add to 
the stuffing. Lightly spread veal with mustard. Mix the stuffing, spread on veal, roll and 
secure with fine string or wooden tooth picks. Roll in seasoned flour and brown in a 
little hot fat. Place in casserole and add stock. Cook slowly in covered casserole in the 
centre of very moderate oven for about 45-60 mins. Serve with rice and chopped peppers. 


* * * 


f) 
afin jer | 
Cube lamb and saute pieces jin oil till slightly browned. To this add salt and pepper to 
taste, chopped onion, 1 bay leaf, 3 tbs. chopped parsley, pinch sugar and 2 chopped, 
skinned tomatoes. Simmer for about 15 mins and then add 4 cup water or stock and 
simmer again for 14 hours covered. Place in oven-proof dish and place on top of this 


sauted onion rings, soaked raisins and almonds browned in oil. Place this in oven for 
15 mins. to brown and serve topped with halved hard boiled eggs. 
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Hungarian Goulash 


Ingredients : 


1 kg. beef steak cubed 1 lb. mushrooms 

4 cup flour 1 clove garlic 

salt and pepper 3 tbs. oil 

2 large onions chopped 14 cups stock 
lemon juice 4 tbs. tomato puree 
1 tsp. paprika 1 can tomato paste 
Method : 


Heat oil, add onions and garlic and fry till light brown. Discard garlic and add mush- 
rooms sprinkled with lemon juice. Cook for 15 mins. Place flour, salt and paprika in 
paper bag and dredge meat in this. Add meat to hot oil with tomato puree and paste. 
Stir to blend, add stock and cook meat till tender. pees 

The 9 should be washed in salt water sliced and dried before adding to the 
goulash. 


* * * 


edad f Chops 


SAUCE MIX :- Fry 8 onions in oil till soft. 


2%-3% kg chops, salt and pepper. 


Add ‘- 

1 cup vinegar 1 tsp. ground ginger 
1 tsp. powdered mustard few peppercorns 

1 tsp. salt 4 chopped tomatoes 

1 tbs. apricot jam 1 tbs. chutney 

3 tbs. curry powder 1 dessertspoon tumeric 
Method : 


Mix sauce and cook till onions are done. Cover chops with the sauce and let it stand 
in the refrigerator overnight. The next day simmer chops and sauce in a pot till meat 
is tender. 


* *k * 
bod Gasket vith Apricat S. 
Hickled WDyrisket wit pricol Sauce 

Ingredients : 
Pickled brisket 4 cup brown sugar 
4 tsp. dry mustard 1 tin apricots with juice 
1 tbs. flour } cup vinegar 
Onion, bay leaf, peppercorns and carrot. { cup sultanas 


Method : 

Boil brisket with onion, bay leaf, peppercorns and carrot. When tender, cool and cut into 
thin slices. Combine in a saucepan sugar, flour and mustard. Put apricots through 
strainer and add the puree. Add to this vinegar and sultanas and bring to boil, stirring 
all the time. Boil 1 min. Add brisket and simmer till heated through. | 


; & 2 
oat ee of Ve visket (cold) 
Ingredients : 
Corner of Brisket without the bone 4 Bay leaves 
2 large diced onions Garlic 
8-10 peppercorns Salt and Pepper to taste 


Method : 

Rub sides of roasting dish with garlic. Add onion, salt, pepper, bay leaves and pepper 
corns. Place the meat in the dish and add water to reach three quarter of the way up 
the meat. Roast in oven (Med. heat) with the lid on all the time for approx. four hours 
or until tender. Remove from dish and allow to cool before slicing. 
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Koast Shaubles of sme in Piidbeicsen Satice 


Ingredients : 


Shoulder of Lamb Onion Salt and Pepper 
Method : 
Roast Shoulder of Lamb in the usual way — when almost ready remove most of the 


fat from the gravy and add the following sauce. 
MUSHROOM SAUCE: 


Ingredients : 

1 Tin of Button Mushrooms or 225 gm.und Salt and Pepper to taste 
Fresh Mushrooms 1 cup of Tomato sauce 

2 large ripe tomatoes Few drops of Tobasco sauce 

1 large diced onion 

Method : 


Fry onions in oil until slightly brown, add tomatoes and allow to fry until a soft pulp. 
Add all other spices and allow to simmer for approximately five minutes. Then add 
mushrooms and allow to simmer for a further ten minutes. Remove from heat and pour 
this sauce over the meat still in the roasting dish and allow to cook for a further half 
hour before serving. 


* * * 


7 SN huteel uth ~~ a 


Ingredients : 


450 g¢ Schnitzel 4 cup flour 

2 tsp. dry mustard 1 beaten egg 

Few drops Worcester sauce 1 cup Post Toasties or bread crumbs 
2 tsp. salt 2 Tbs. oil 

dash pepper 

Method ;: 


Sprinkle Schnitzels with mustard, worcester sauce, salt and pepper. Place each piece on a 
wooden board and beat well with cleaver. Turn over and season the other side and beat 
again. Heat oil in pan. Dip Schnitzels first in flour, then egg and then in the Post 
Toasties or crumbs. Saute until meat is well and evenly browned. Remove to a hot 
platter and garnish with lemon slices, topped with slices of hard boiled egg and a rolled 
anchovy. Sprinkle with minced parsley. 


Sauce : 

Heat | small can of Tomato Puree diluted with 1 can of boiling water. Add 1 bayleaf, 
1 celery leaf chopped finely, } onion chopped finely, 1 whole clove garlic, dash of salt 
and pepper. 

Cook for 15 min. Strain and add a pinch of bicarbonate of soda. 

Serve sauce separately in a gravy boat and top with minced parsley. 


* * # 


Deviled Tongue 


I pickled tongue to be boiled in water to cover with 1 onion , 1 carrot, bayleaves, 
peppercorns and 1 clove garlic for about 4 hrs, Keep adding water so that it does not 
boil dry. Skin tongue while hot. Cool and slice thinly. Dip slices in egg and bread crumbs 
and fry till golden brown. 


Sauce ; 

Warm :— 

3 tbs tomato sauce 3 tbs. vinegar 
3 tbs. worcester sauce 1 tbs. sugar 
2 tbs. chopped mustard pickle } cup water 


3 tbs chutney 


Add 1 tbs flour mixed with a little water. Boil. Place tongue in casserole dish and pour 
sauce over. Cover. Put in moderate oven for 30 mins. 
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pebecued ateuad i bl. Ls 


Ingredients : 


13-1% kg lamb ribs cut in serving pieces 2 dashes Tabasco sauce 
1 cup tomato sauce 1 cup water 

3 tbs. Worcestershire sauce 1 lemon. sliced 

1 tsp. chili powder 1 onion, sliced 

1 tsp. salt 

Method : 


Heat oven to 230°C. Place ribs in baking pan, meaty side up. Place slice of lemon and 
onion on each slice, Roast 30 mins. Combine remaining ingredients and pour over ribs. 
Reduce heat to 180°C and bake 1} hrs. more, basting occasionally. 


xk * * 
apical CS 
ropt Ca - aps 
Ingredients : 
Lamb chops 1 Tin Pineapple pieces 
4 teasp. Cornflour , cup Coconut 
1 Tbs. Soya Sauce Salt and pepper 


Method : 


Grill Chops. Blend Cornflour, Soy sauce and a little pineapple syrup in a saucepan. Add 
remaining syrup, pineapple and coconut. Cook over medium heat. stirring until stightly 
thickened. Serve hot sauce over chops. Add salt and pepper to taste. 


* * * 
SS d Sour Weat Ball 
weet an our eat atis 

Ingredients : 
1 kg. minced beef 5 Tbs. Debra’s Schmalz 
75 gm. bread crumbs 2 enions diced 
2 cloves garlic crushed +30 ml. Tomato Juice 
2 eggs 1 bayleaf 
salt and pepper lemon juice and brown suger 


Method : 


Mix the beef, breadcrumbs, garlic. eggs. salt and pepper together and form 6 balls. 
Brown in the hot Schmalz and fry onions in the same Schmalz. 


Put the meat balls in a casserole and add tomato juice and bay leaf. Add lemon and 
brown sugar to taste to achieve a sweet-sour flavour. Roast meat balls uncovered in a slow 
oven for approximately 45 mins, 


* * * 


Kaast sLeok Kibs with Pineapple 


Sprinkle meat with garlic salt. Brown for 20 min. in a 230°C oven. 
Make sauce as follows :— 
Saute 4 cup chopped onion in | Tbs. oil. 


Add :- 


3 teasp. Worcester sauce 

grated rind of 1 lemon 

$ cup lemon juice 

3 teasp. salt 

4} teasp. ginger 

1 cup chili sauce (optional) 

1 cup syrup from canned pineapple 
Simmer for 15 mins. 
Pour sauce over ribs. 


Reduce heat to 160°C and roast till tender (14—2 hrs.) Baste often. During last 15 mins., 
top with pineapple rings. 
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}]}, loat hes [ /; Bourguignon 


Combine 450 g minced beef, 3 tbs. dry breadcrumbs, 2 tbs. water, 1 egg, 1 tsp. salt and 
3} tsp. pepper. Mix well and shape into balls 1 inch in diameter. Heat 2 tbs. oil add 
meatballs with 1 chopped onion and cook till browned on all sides. Add 4 cup water, 
4 cup red wine, 1 beef bouillon cube, } tsp. sugar and 1 bayleaf and bring to boil. Allow 
to simmer for 15 mins. 


* * 


oof Eouequignon 


(MEAT FONDUE) 
Ingredients : 
250 g Beef steak per person 


Sauces: 


1. 1 cup Mayonnaise mixed with | Tbs. Spring Onions. 

2. 1 cup Mayonnaise mixed with 1 Tbs. Capers. 

3. $ cup Mayonnaise mixed with 2 Tbs. Tomato sauce, 1 teasp. Worceter sauce, few 
drops Tobasco. 

4. Barbecue Sauce (See Sauce Section), 

5. French Mustard. 

6. Chutney. 

Method : 


Cube steak into bite-size pieces and place on individual plates. Supply each person with 
a plate of the uncooked meat. a Fondue skewer and a fork, and a plate on which they 
will put their choice of sauces. 

Heat approx. 1 bottle of oil in a pot on the stove and when it is boiling. transfer sarre 
carefully into fondue pot (or chafing dish) and place same on top of a spirit burner, 
Each person then places a few pieces of meat on the skewer and places same in the hot 
oil and when ready, removes the meat with his fork, dips into the sauces and eats. While 
eating, he skewers some more meat and lets it fry. 

Serve with French Bread, French Salad and a Red Wine. 

This is a very easy and very pleasant way of entertaining informally. 


* ¢ 8 

oo Le ai nth Celery 
Ingredients : 
450 ¢ Veal salt and pepper to taste 
} cup celery 4 Tablesp. oil 
2/3 cup chopped spring onions 1 clove garlic chopped 
225 ¢ mushrooms 2 Tablesp. soya sauce 
2 teasp. cornflour 2 Tablesp. sherry 


Method : 

Cut meat into finger-length strips. Mix the cornflour to a paste with a little water and 
combine with the meat. Fry the garlic, onions and celery in half the oil for 5 mins. 
Add remaining oil and meat and fry for another 5 mins. Add remaining ingredients and 
continue cooking for 5 mins. more. Serve with broad noodles. 


* * 
Bool with hdorss 
Ingredients : Seasoning for Meat: 
450 g tender beef cut into strips 1 tsp. sugar 
450 ¢ onions, sliced 2 Tbs. Soya sauce 
3 Tbs. Debra’s Schmalz 1 Tbs. dry sherry 


1 Tbs. cornflour 

2 Tbs. water 
Method : 
Add seasoning to meat and mix well together. Set aside to marinate. 
Fry onions in 1 Tbs. Schmalz until tender and transparent. Remove from heat and keep 
in a bowl. Heat remaining 2 Tablespoons Schmalz. Add meat strips, drained from 
seasoning. Stir meat well and when cooked, add marinated sauce and reserved onions. 
Mix well. Season to taste with a little sugar and salt and serve hot. 
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Si 
—_IWee t 


Ingredients : 

450 g lean beef cubed 
oil for deep frying 
Batter : 

1 egg 

4 cup flour 

4 tbs. water 

4 teasp. salt 
Thickening : 


nies — Beef 


Sauce : 

1 cup pineapple cubes 

l green pepper cut into strips 
1 small carrot cut into strips 
4 cup vinegar 


3 cup brown sugar 

} cup pineapple juice 
3 cup water 

1 tbs. syrup 

1 


2 tbs. cornflour mixed with } cup waier 


Method : 


Heat oil in pan. Mix the batter and dip cubes into the mixture and drop into boiling oil. 
When brown, remove and drain. Mix ingredients for sauce in a pan and bring to boii, 
stirring constantly. Pour the thickening into the sauce and stir till smooth. Add meat 
and mix well. When heated well, turn out and serve immediately with rice. Serves 4. 


tbs. soya sauce (optional) 


ex 2 
J Whustard S, 
congue lth ustar AJAUCE 
Ingredients : 
1 Pickled Tongue 1 Egg 
Seasoned flour Breadcrumbs 


Ingredients for Sauce: 
2 teasp. vinegar 

2 teasp. Flour 

2 teasp. Dry mustard 
2 teasp. sugar 


Method : 


Boil Tongue. Skin and slice thinly. Dip sliced tongue in seasoned flour, egg and bread- 
crumbs and fry. Mix vinegar, flour, mustard, salt and sugar until smooth. Add water. 
Beat egg yolks and stir into mustard mixture. Bring to boil, stirring constantly. Simnier 
for 2 mins. Stir in pickles. Place fried tongue in a casserole. Pour sauce over and bake 
in a180°C oven for a few minutes until sauce is fairly thick. 


$ teasp. salt 

14 cups water 

4 Tbs. chopped pickles 
2 egg yolks 


Sjomansbiff 


0,75 kg potatoes (pared and thickly sliced) 
salt and pepper 
1) cups hot water 


Ingredients : 

450 g Beef (24 thick) 

2 Tablesp. Debra’s Schmalz 
2 Medium Onions, sliced 


Method : 


Cut beef into a slices. Pound to flatten with the edge of a sauces. Heat Schmalz and 
saute beef until browned. Remove to a casserole. Saute onions until golden. Remove 
onions. In the casserole arrange beef, onion slices and potatoes in Jayers (end with potato 
slices). Sprinkle each layer with salt and pepper. Pour hot water over the layers. Simmer 
covered for 1-1} hrs. until meat is tender. Sprinkle with chopped parsley and serve. 
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Kebab 


Ingredients : 


700 gm lean lamb, cut into cubes 2 teasp. sugar 

2 bayleaves 1 teasp. salt 

6 whole black peppercorns 4 cup chopped onions 
1 cup vinegar 1 clove garlic, minced 
4 cup cold water 

Method : 


Crumble bayleaves and crush black peppercorns. Combine in a pot with vinegar, water, 
sugar, salt, onions and garlic. Bring to the boil and boil slowly for a few minutes. Cool. 
Pour over meat and allow to marinate -0-12 hours. Alternate lamb on skewers with baby 
onions, green pepper, tomato, pineapple chunks and mushrooms. Place under grill for 
15-20 mins., turning frequently. 


* * * 


Groak . tif hi 


Ingredients : 


13 kg. lean Beef cut into cubes 1 Tablesp. brown sugar 

salt and black pepper to taste 1 clove minced garlic 

4 cup Oil 1 bay leaf 

1% ke. small peeled onions 1 small cinammon stick | 
175 gm Tomato paste } teasp. whole cloves 

4 cup red table wine 2 Tablesp. currants or raisins 
2 Tablesp. wine vinegar 

Method : 


Season meat with salt and pepper. Heat oil in heavy saucepan. Add meat and coat with 
oil but do not brown. Arrange onions over meat. Mix Tomato paste, wine, vinegar, sugar 
and garlic. Pour over meat and onions, Cover with plate to hold onions intact. Cover 
saucepan and simmer for 3 hrs. or until meat is tender. Do not stir. As you serve, stir 
sauce to blend. 


* * & 

2 9 Coarey 
Ingredients : 
13 kg. lamb (neck or shoulder) ] teasp. Thyme 
1 clove garlic 2 teasp. salt 
1 large onion 2 Tablesp. Curry Powder 
3 large ripe tomatoes 4 teasp. ground cinnamon 
1 Tablesp. sugar 4 whole cloves or 4 teasp. ground cloves 
1 teasp. ground ginger 
Method : 


Chop Onion and garlic and fry in oil until golden brown. Add ginger, thyme, curry powder 
and cinnamon. Add cut-up meat and fry for a few minutes. In the meantime, skin the 
tomatoes and cut into small pieces. Add Tomatoes and sufficient water to cover. Add 
salt, sugar and cloves. Simmer until meat is tender. 


Serve with Yellow Rice and the following Sambals :- 


Sambals : 

Chutney diced pineapple 
Dessicated coconut diced paw-paw 
diced tomatoes sliced bananas 
diced green peppers Popadams 
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Lal Praca ta 


Ingredients : 


675 gm Veal Schnitzels 4 teasp. thyme 

1 Tin Button Mushrooms salt and pepper 

1 small onion, diced flour 

} Cup Marsala wine 1 cup Tomato Puree 
1 Tablesp. chopped parsley 

Method : 


Pound- Schnitzel very well. Sprinkle on parsley, thyme, salt, pepper and flour. Fry in oil 
until golden brown and crisp. Remove from pan. Place the onion, and mushrooms in the 
pan and saute for a few minutes. Add wine and tomato puree and allow to simmer for 
a few more minutes. Return veal to pan and heat through. 


* * * 
| Tongue 
Ingredients : 
1 pickled tongue 4 cup brown sugar or 1 Tbs. honey 
1 small chopped onion 1 stick cinnamon 
1 Tablesp. Debra’s Schmalz 4 cloves 
1 Tablesp. flour or cornflour 1 Tin cherries 


juice of 1 lemon 
Method : Cook tongue until it is soft, skin and slice thinly. 


Sauce : 


Sauté 1 small chopped onion in Schmalz. Sprinkle the flour onto the onion to absorb 
the Schmalz. Slowly stir in } cup of liquid in which the tongue has cooked and add 
liquid from cherries. If this is less than 2 cups of liquid make it up to 2 cups with 
boiling water. Cook until smooth and thickened. Add lemon juice and brown sugar and 
honey as well as cinnamon and cloves and simmer for 5 mins. Add to sliced tongue and 
simmer until heated. Remove cinnamon and cloves before serving. Garnish with canned 
cherries. 


* * * 


Javanese Supper 


Sufficient for 4 people: 


Ingredients : 


450 g minced beef 1 cup diced onion 

1 teasp. salt 3 cups hot cooked rice 

125 gm. tin Pimentoes 2 Tablesp. Oii 

1 Tablesp. Curry Powder 2/3 cup unsalted cashew nuts 
4 green pepper (diced) 1 large tin Peas 

4 cup seedless raisins 1 Orange cut into slices 

2 bayleaves 

Method : 


Break up meat with a fork. Sprinkle with salt and curry powder and mix gently. Melt 
oil in a large saucepan. Add onion and green pepper. Cook until tender but not brown. 
Add meat and brown. Add raisins. and bayleaves, drained peas and Pimentoes. Cook 
for 20 mins. Arrange sliced orange on top and simmer for a further 10 mins. Serve 
with hot rice and chutney. Remove oranges before serving. 
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oe 


Ingredients : 


Shoulder of lamb 3 cup water 

salt and pepper 2 bayleaves 

6 orange leaves (if available) or use the 4 whole peppercorns 
rind of 1 orange 4 onions 

4 teasp. garlic powder 1 Tablesp. Curry Powder 

1 cup Vinegar 1 Tablesp. Sugar 

Method : 


Cut meat into cubes. Sprinkle with salt and pepper. Place in a dish and add the orange 
leaves or rind and garlic powder. Cut the onions into small pieces and fry until golden 
brown. Mix curry, sugar, water and vinegar. Add onions, peppercorns and bayleaves and 
pour over meat. Leave to stand in refrigerator for 2 days, turning occasionally so that 
the sauce will pass through. When ready for use, place meat on skewers and braai. 


* #2 
a 
ULal in Kad Wine 

Ingredients : 
700g neck of veal salt 
50g Debra’s Schmalz 50g flour 
275 ml hot water 275 ml red wine 
125g mushrooms 8 small onions 
2 cloves bunch of herbs tied in a muslin bag 
pepper (Bouquet Garni) 


Method : 


Melt Debra's Schmalz in a heavy pan. Cut veal into small pieces. Brown in fat. Remove 
meat from Schmalz, add flour to the fat and moisten with water and wine, stirring until 
well blended. Add salt, pepper, cloves, bouquet garni, onions and mushrooms. Add meat, 
cover and simmer for about 14 hours, remove bouquet garni, skin off fat and serve. 


* * * 
— Gy 7, 
Stuffed Chops 
Ingredients : 
1 kg. chops 1 teasp. chopped parsley 
1 Tbsp. chicken fat 4 tsp. salt 
4 Tbsp. chopped mushrooms dash of pepper 
] Tbsp. flour 
Method : 


Put fat in pan and when hot add flour. Cook for a few minutes. Then add chopped 
mushrooms, parsley, salt and pepper, Moisten this mixture with 3 tspns. chicken 
soup. Mix all ingredients together, set aside, Split chops and stuff then fry. 

Serve on beds of rice. 


* * * ' 


MODERN CONCRETE WORKS 
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With Compliments 
With Compliments 


from 


Harry Walt & Co. 


(Pty) Ltd. 


R. te Nuyl 127 MARKET STREET 
Consultants & Importers of Fine 2 Ea Dw ae 
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Telephone 41-0146 Telephone 22-3745 
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JOHANNESBURG 2001 
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Ne Spinach 


Ingredients : 

3 cups cooked spinach 4 tsp. salt 

4 tsp. pepper 1 tbs. minced onion 
} tsp nutmeg 2 tbs. butter 

1 tbs. flour 1 cup milk 

2 sliced, hard-boiled eggs 

Method: 


Chop spinach and sprinkle with seasonings. Melt butter and brown onion and thin 
slice of garlic in this. Stir in flour and cook till smooth. Add spinach and simmer 5 mins. 
Add milk gradually and cook 3 mins., stirring constantly. Garnish with egg slices. 


* * * 


(| 5 yh on tine 


Combine | cup milk with 1 cup grated cheese, | tbs. grated onion, | tsp. salt and } tsp 
mustard. Line a baking dish with cooked spinach and fill this with 675 g. button mushroom 
caps. Cover this with milk mixture and bake in 180°C oven for 30 mins. or till mushrooms 
are tender. 


* * * 


Stuffed Green Poppers 


Remove pips and pith from green peppers and fill with cooked rice which has been mixed 
with a little tomato sauce. Top with grated cheese and place in roasting pan with some 
oil. Bake in 180°C oven 30-45 min. Baste occasionally and add a little water if necessaty. 


* * * 


Easy Party Evel aiek ery 


Ingredients : 


8 carrots halved lengthwise 1 Tabsp. chopped parsley 
18 small whole white onions 4} teasp. paprika 

1 large tin Cream of Mushroom Soup 

Method : 


Cut carrots in 7empieces. In covered saucepan, cook carrots and onions in water for 30 
minutes or until tender. Drain, stir in soup, } cup water, parsley, paprika. Heat stirring 
occasionally. Garnish with toasted slivered almonds. (6-8 servings.) 


* * * 
Suk Fak 
hie d nLONS 

Ingredients : 
675 gm. onions 1 egg white slightly beaten 
} cup milk } teasp. salt 
4 tsp. pepper 3 cup dry breadcrumbs 
oil for frying 
Method : 


Peel onions under water and cut into slices about 10mm. thick. Slash each slice to centre 
and pull rings apart, but don’t separate completely. Combine egg white and milk and 
dip onions into mixture. Dust with salt and pepper and roll in bread crumbs. Place in 
frying basket in deep hot oil and fry till golden, Drain and serve. 
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Spanish Keo 
Ingredients : 
1 small tin tomato soup 
1 cup rice 
1 small finely chopped onion 
1 finely chopped green pepper 
2 ths. oil 
salt and pepper to taste 


Method : 

Fry onion and rice in oil, stirring constartly tii 
rice is light brown. Add soup green pepper and 
seasoning. Cover and simmer over low heat 
until all the soup has been absorbed and the 
rice is soft. If it cooks dry, add a little water 
but this must be done gradually. Wait until 
it has been completely absorbed before adding 
more or the rice will become too soft. 





* * * 
Glazed = 
Ingredients : 
6-9 carrots 4 cup sugar 
50 gm. cooking fat 4 tsp. carrot liquid 


Method : 

Wash, scrape and slice carrots lengthwise. Cook, covered, in little boiling salted water 
10-15 mins. Drain and reserve liquid. Heat fat in pan with sugar and carrot liquid until 
blended. Add carrots and heat 8-10 mins. till glazed and slightly browned. 


* * * 

Psciade P otatoes 
Ingredients : 
4 large potatoes | curry powder 
Small slice of bread 1 apple 
Few raisins Seasoning 
$0 gm. butter 
Method : 


Bake the potatoes in their jackets, and cut off the tops, serrating these if wished. Scoop 
out centre pulp and mash well, adding butter and seasoning. Press into potato cases 
leaving a nest shape. Add a good pinch of curry powder to the butter in the pan. Dice 
bread and apple, and toss in this curry mixture, add raisins, Pile hot apple mixture into 
potato cases. 


shad P olatoes 


Par boil potatoes. Slice and fry in oil. Sprinkle with chopped parsley. 
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Kad Cabbage an Apples 


Ingredients : 


1 large young red cabbage dash of ground cloves 

3 apples, peeled, cored and cut into 2 Tbs. white vinegar 
quarters 1 teasp. sugar 

} teasp. salt 1 teasp. carraway seed 

dash pepper 

Method : 


Place tender parts of cabbage into a large saucepan and season with salt, pepper and 
cloves. Core and chop the remainder and add with vinegar and boiling water to cover. 
Cook uncovered until half done, about 5 mins. Add apples and sugar. Cover and cook 
over low heat until apples are tender. Stir in the carraway seed (6 servings). 


Ptnteis Py teiloes 
Ingredients : 


3 cups mashed cooked potatoes 
1 egg yolk 
melted butter 


Method : 


Add egg yolk to mashed potatoes and beat. Form into shapes on baking sheet. Brush 
with melted butter and brown in a hot oven for approx. 5 mins. 


& * & 
Brussel S, Ch 
MISE Yprouls ale — 
Ingredients : 
1 Packet of Brussel Sprouts (frozen). 1} tablespoons melted butter 
$ cup of soft breadcrumbs 1 tablespoon grated parmesan cheese 


Method : 
Cook Brussel sprouts according to package directions. Toss together bread crumbs. butte 
and parmesan cheese. Serve over sprouts, 


* * * 
Chew Stited P 
hesaun lufy ed Fotatoes 
Ingredients : 
4 really large potatoes seasoning 
Butter grated cheese 


Method : 


Bake the potatoes in the oven until tender. Cut the potatoes in half, scoop out the 
pulp and put it into a basin. Mash well, add butter, seasoning and enough grated cheese 
to give strong flavouring. Pile back into the potato cases and return to the oven to 
brown. If wished a little grated cheese may be sprinkled on top. 
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Mixed Vegeta ble Han 


Baked 23empastry shell filled with any mixture of tinned or frozen vegetables placed in 
alternate rings. 


Sauce : 

1 diced onion 14 cups chicken stock 
3 tbs. oil 2 egg yolks 

2 tbs. flour 4 tsp. salt 

dash pepper 

Method : 


Heat oil and sauté onions. Add flour and stir. Add stock, salt and pepper. Stir till thick. 
Remove from heat and slowly fold in beaten egg yolks. Pour sauce over vegetables and 
bake 180°C for 1C€ mins. 


. ¢ @ 
Seiko Si Fil oll 
ti 
Ingredients : 
1 small red cabbage sugar 
salt vinegar 
1 Tablesp. oil 
Method : 


Shred cabbage. Add oil and a little water. Add salt, sugar and vinegar to taste and cook 
until tender, and until all the liquid is boiled away. 


* * * 
he oe Sitiens 
Ingredients : 
1 egg 1 large tin creamed sweetcorn 
4 Tablespoons milk 4 teasp. salt 
3 cup flour 2 teasp. Baking Powder 


Method : 

Beat the egg and add the milk. Add flour and beat until smooth. Mix in sweetcorn and 
salt. Just before cooking, add baking powder. Drop by spoonfuls into hot oil in frying 
pan and brown both sides. 


* * * 
Pyrtato Pp udding 
Ingredients : 
5 large grated Potatoes Self-raising flour to bind 
1 medium grated onion salt and pepper to taste 
2 Tablesp. Debra’s Schmalz 
Method : 


Grate Potatoes and onion on fine side of grater. Add Debra’s Schmalz, salt and pepper. 
Bind with the flour. Mixture should be fairly soft. Pour into greased oven proof dish. Bake 
in a moderate oven for approximately 14 hours, until brown. 
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Ye we fe ice 


Ingredients : 

2 cups Rice 

4 teasp. Saffron 

2 Tablesp. Raisins 
Method : 


Boil Rice. Take } teasp. saffron, put it into a saucepan and when warm, crush to powder 
form. Add a little water. Add this mixture to boiled rice. Add raisins. Mix well. 


bend Sed Caulift ower 


Ingredients : 
1 Cauliflower 
1 Egg (beaten) 


Breadcrumbs 


Method : 


Break Cauliflower into flowerettes. Wash and drain and cook in salted water for approx. 
10 mins. Drain. Dip in egg, roll in breadcrumbs and fry in hot oil until golden brown. 


* * * 
i Kings 
Ingredients : 
450 g Baby Marrows breadcrumbs 
salt and pepper 1 egg (beaten) 


Method : 


Scrape marrows and boil in salted water until tender. Drain well and cut into slices. 
Coat each slice with egg and breadcrumbs and fry in hot oil until nicely browned. Drain. 
Sprinkle well with salt and pepper. 


* * * 


Asparag Us 


Ingredients : 

Fresh Asparagus 

1 teasp. salt 

Method : 

Wash Asparagus very well and tie into bundles for individual serving. Place the bundles 
standing upright with the stems down in just enough boiling water to cover the thick 
part of the stalks. Add salt and cook for 10-15 mins., until stalks are tender. Re-arrange 


bundles so that the tips are in the water and cook for a further 5 mins. Drain carefully 
and serve with melted butter, Mayonnaise or Hollandaise Sauce. 
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Ingredients : 


2 cups raw rice 2 cups boiling water 
2 Tablesp. Oil 2 chicken cubes 

1 medium onion chopped 1 teasp. salt 

125 g sliced mushrooms 

Method : 


Heat’ oil in a pan. Add rice, onion and mushrooms and brown. Drain off excess oil 
and remove to a casserole. Dissolve chicken cubes in the boiling water and add to the 
rice mixture. Add salt. Stir and cover dish. Bake in a 180°C oven for approx. 30 mins., 
stirring occasionally. 


* 
A Sprouts in A Butter 

Ingredients : 

600 gram Pkt Frozen Brussel Sprouts 4 cup Butter 

4+ cup boiling water 1 Tbs. lemon juice 


Method : 

Plunge Brussel Sprouts into boiling water. Cook according to package directions. Melt 
butter in small saucepan and add the lemon juice. Drain the Brussel sprouts and arrange 
carefully in a pyramid on a platter. Pour lemon — butter over the pyramid. Garnish 
serving plate with thin slices of lemon. 


* * * 
Gourmat Grean Bean Wake 
Ingredients : 
600 gram pkt frozen green beans 1 teasp. soya sauce 
1 large cream of mushroom soup dash pepper 
} cup milk 1 small onion — chopped 


Method : 
Cook and drain green beans. Blend soup, milk, soya sauce and pepper until smooth. Stir 
in beans and onions. Bake at 180°C for 25 mins. 


* 
ESeaby / —_— with Pik 

Ingredients : 

Cooked Baby Marrows pepper 

Egg Oil ; 

crumbs Grated chzese 

salt 

Method : 


Drain marrows, pat with clean cloth, dip in beaten egg, roll in seasoned crumbs, and fry 
in deep hot oil until brown and crisp. Serve them sprinkled with grated cheese. 


* *K * 
ag Plant 
Ingredients : . 
2 eggplants small clove garlic 
butter or fat for frying (optional) 


Method : 

Peel and slice eggplants into 6mmslices and sprinkle with salt and the crushed garlic. 
Leave for 30 mins., then drain well. Fry in hot fat or butter slowly until crisp and brown. 
The slices may be dipped in egg and breadcrumbs before frying. 
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beh oer 


Ingredients : 

cup Mayonnaise 

teasp. finely chopped capers 

teasp. finely chopped onion 

teasp. finely chopped stuffed olives 
teasp. finely chopped pickled gherkins 
teasp. finely chopped pickles 

Tablesp. Tarragon vinegar 


— i DN Ne 


Method : 
Mix all the ingredients thoroughly. 





kk O* 
a ‘er 

Ingredients : 
4 cup temato sauce | dash cayenne pepper 
1 bouillon cube dissolved in 1 cup 1 tsp. mustard powder 

hot water 1 clove garlic minced 
2 tbs. Worcestershire sauce 1 tbs. minced parsley 
4 tsp. onion juice 
Method : 


Put all ingredients into small saucepan. Bring to boil. Can be used to baste grilling meat 
or served as a sauce, hot or cold. 


* * * 

Coney ie 
Ingredients : 
25 gm cooking fat 2 tbs. chopped onion 
2 tbs. chopped apples 2 tbs. curry powder . 
124 ¢. flour 4 pt. stock or bouillon cube dissolved in 
salt } pt. water 
1 tbs. chutney lemon juice 
1 tbs. sultanas 1 tsp. table sauce 


Method : 


Melt fat in pan and fry onions lightly. Add apples and lastly curry powder and flour. 
Stir in stock gradually and add salt. Bring to boil and skim. Add remaining ingredients 
and simmer, covered, for about an hour. 


* * * 
Who. SS 
Fluskhroom auce 
Ingredients : 
450 g mushrooms a little milk and butter 
275 ml sweet cream 2 onions 
1 egg yolk 3 heaped tsp. Monarch prepared mustard 


Method : 

Slice onions and sauté in butter till glassy. Season with salt and pepper. Add mushrooms 
Mix mustard and cream. Beat yolk with a little milk. Pour cream mixture over on:ons 
and mushrooms. Add yolk mixture. Simmer for 10 mins., stirring frequently. 
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esti anduitin ae 


Ingredients : 

50 gm. butter 

2 egg yolks 

2 tbs. water 

1 tbs. vinegar 

salt, pepper and lemon juice to taste 


Method : 

Heat water and vinegar over double boiler. 
Add yolks, stirring till thick. Reduce heat. 
Add butter in small pieces, letting each 
piece melt completely. Add lemon juice and 
seasonings to taste. 





* * * 
| Wi 

Savoury ite ‘ 
Ingredients : 
1 onion 50 gm butter 
piece of carrot 50 gm flour 
1 stalk celery salt and pepper 
1 bay leaf flavouring as wished 
8 peppercorns 150 ml cream (optional) 
575 ml milk 
Method : 


Add cut up vegetables, bay leaf, etc. to milk, bring to boil and let stand a short while. 


Melt fat and add flour. Cook stirring, a few minutes, but do not let it brown. Strain the 


milk, add slowly, stirring all the time, bring to boil and cook 2-3 mins. Season and 


flavour as desired. Add cream ‘if wished, but do not reboil after this. 


* * x* 
i om a . 
Ingredients : 
1 dessertspoon butter 2 tbs. cocoa 
2 tbs. icing sugar 2 tbs. golden syrup 


Method : 
Add all ingredients to melted butter in double boiler. Add a little water to thin, but do 
not make the sauce too thin. 


* * * 
Orange ; awe 
Ingredients : 
cup sugar 1 cup orange juice 
1} Tbs. cornflour $ cup water 
] teasp. grated orange rind 2 Tbs. lemon juice 


Method : 


Combine sugar and cornflour in saucepan. Blend in orange rind, orange juice and water. 
Cook over medium heat, stirring constantly. When mixture is thick and clear, add lemon 
juice. Serve warm. 
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aF 


Cheuk ate Syrap 


Ingredients : 


} cup sugar , cup golden syrup 


1 

2 
4 cup cocoa $ cup water 
, teasp. salt $ teasp. vanilla essence 
Method : 


Combine sugar. cocoa and salt in saucepan. Blend in syrup and water. Stir to dissolve. 
Simmer gently. 5-8 minutes, stirring occasionally. Add vanilla. Cool. 


os <- 

Whe nhinve [ bw i] link /, 
Ingredients : 
$ cup sugar 2 egg whites 
} cup water 10 drops peppermint extract 
4 cup golden syrup Green food coloring 
8 cut up marshmallows 
Method : 


Cook sugar, water and syrup to boiling point and simmer 5 mins. Remove sugar mixture 
from heat, add marshmallows and stir until melted. Beat egg whites stiffly and pour hot 
syrup into eggs in thin stream, beating constantly. Stir in peppermint.extract, green food 
colouring and cool. This is an excellent ice-cream topping. 


* * * 

Pp oultny Stuffi ng 
Ingredients : 
1 cup boiling water or stock 1 teasp. mustard 
1 small minced onion 1 Tbs. minced parsley 
4 loaf crumbled bread, without crusts dash pepper 
1 teasp. salt } teasp. mixed herbs 
} cup Debra’s Schmalz 
Method: 


Add onion and fat to stock and simmer 5 mins. Combine other ingredients in a bow] and 
pour boiling mixture over it. Stuffing must not be too wet, but should form a rough ball. 


VARIATIONS : 
Nut Stuffing : 
Add $ cup chopped salted peanuts or toasted almonds, walnuts or pecans to ingredients. 


Giblet Stuffing : 
Add chopped cooked giblets to ingredients. 


Celery Stuffing : 
Add 1 cup diced celery to ingredients, 


Mushroom Stuffing : 


Saute } cup sliced or chopped mushrooms and add to ingredients. 


With the Compliments of REBE WEINER 
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a on Sid 


Ingredients : 


6 medium fresh cucumbers 4 cup sour cream 

1 bunch spring onions chopped 2 Tbs. chopped lax 
350 gm cottage cheese salt and white pepper 
Method : 


Slit the cucumbers in half lengthwise. Do not peel them. Scoop out most of the flesh 
and chop it up coarsely. Add the onion, cheese, sour cream, lax, salt and pepper and mix 
well. Fill into the cucumber shells and serve chilled on lettuce. 


* * * 
Cabbage ed Garlic ed 
Ingredients : 
1 small cabbage celery 
3 cloves garlic radishes 
oil, brown vinegar 
Method : 


Shred cabbage quite thickly. Chop celery and radishes. Crush garlic on top and mix ir 
well. Cover with a little oil — just enough to make salad wet. Add 1} tbs. vinegar and 
salt and pepper to taste. 


* * * 
Kew Salad 
ix ace Aiud 
Ingredients : 
24 cups cooked rice 2 tomatoes chopped 
2 green peppers diced 4 cup Mayonnaise 
1 small tin sliced peaches, diced. 14 Tbs. chutney 
2 grated onions 14 Tbs. Curry Powder 
Method : . 
Mix all ingredients together. 
* * * 
Wisarsa ial Vegetable Salad 
Ingredients : 
2 cups (225 g.) elbow macaroni 1 diced tomato 
4 cup chopped celery l tsp. paprika 
4 cup green peppers 14 tsp. salt 
4 cup spring onions 4 cup Mayonnaise 
1 teasp. mustard powder 
Method : 


Cook Macaroni, drain and rinse with cold water and drain again. Mix macaroni gently 
but thoroughly with other ingredients. Chill and serve in bowl with crisp lettuce leaves. 
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Ingredients : 


] cup raisins 1 Tbs. sugar 

3 cups cabbage, shredded 1 tsp. dry mustard 

1} cups red apples, diced 3 Tbs. lemon juice 

2 Tbs. onion, minced 1 cup salad dressing or Mayonnaise 
1 teasp. salt 

Method : 


Plump raisins by placing in a pan of boiling water for several minutes. Remove from 
water, drain, then chill in refrigerator. Toss cabbage. apples. onion and raisins together. 
Combine seasonings with salad dressing and blend well. Before serving. toss dressing with 
all ingredients. 


Abeibatils a 


Soak 1 tbs. gelatine in } cup cold water. Dissolve in 1 cup boiling water. Add 1 tsp. salt, 
] tsp. onion juice, 2 tsp. worcester sauce and 2 cups mashed avocado pear. Chill till about 
‘to set. Whip and fold in } cup heavy cream and } cup mayonnaise. Place in oiled mould 
and chill till set. Unmould onto lettuce and decorate with pineapple, lemon and orange 
slices. 


* & 2 
‘siete vem € ine ie * #. 

Ingredients : . 
4 Tomatoes 2 Tbs. salad oil 
1 Onion 2 Tbs. vinegar 
salt and pepper chopped parsley 
} teasp. sugar 
Method: 


Slice tomatoes thinly. Arrange in a dish, sprinkle with chopped onion and seasoning. 
Add the oil and vinegar mixed together. Sprinkle with parsley. 


x & @ 
Sere fa, ot 
Ingredients : 
Cucumbers } Cup thick cream 
2 Tbs. lemon juice salt 
Black pepper 1 teasp. sugar 


Method : 

Peel as many cucumbers as required, Run the prongs of a fork down the cucumber 
lengthwise, pressing lightly. This will form a serrated edge when sliced. Slice cucumbers 
thinly. Stand for 4 hour in iced water then drain. To make dressing: 

Add the lemon juice slowly to the cream, add salt and pepper to taste. Add sugar. Mix 
well and add to cucumber slices. Mix together and serve on lettuce leaves. Garnish with 
chopped parsley. 
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Rice Salad 


Soak 1 cup of cooked, cooled rice in ltbs. oil and 1 tbs. vinegar. 
Add 4 tin pineapple bits and 4 cup finely chopped celery to the rice. 


Lastly, add } cup chopped onion, 4 cup mayonnaise and 2 tbs. pineapple juice and mix 
together well. 


* * * 

Vow Yorker Salud 
Ingredients : 
1 melon 1 cucumber 
1 tsp. salt 450 g tomatoes 
4 tbs. french dressing 1 tbs. chopped parsley 
1 tsp. fine chopped mint 
Method : 


Cut melon into segments, scoop out flesh and dice. Peel cucumber and cube, sprinkle 
with salt and leave 30 mins. Cut skinned tomatoes into neat pieces. Strain off liquid from. 
cucumber and mix cucumber with melon and tomato. Moisten with french dressing and 
mix parsley and mint. Arrange remains of melor segment round salad bowl and heap 
salad in centre. 


*x* * * 
Sein Cheam: Potete Sehed 
Ingredients : 
5 cups diced cooked potatoes 2 Tbs. Oil 
4 cup chopped celery 1 Tbs. Vinegar 
4 cup chopped spring onion salt 
1 cup sour cream Black pepper 


Method : 


Mix potatoes with celery onion and sour cream. Combine vinegar and oil and add. Add 
seasonings to taste. 


* £ 6 
, oe we CFhes Sibad 
Ingredients : 
2 ripe avocado pears 1 tin grapefruit 
1 seedless orange 2 tbs. lemon juice 
1 cup onion rings 2 tbs. oil 


Method : 


Peel and slice avocado pears. Marinate in the grapefruit liquid, combined with lemon 
juice. Slice orange into segments. Line a salad bowl with lettuce leaves and arrange 
alternate slices of avocado, orange and grapefruit. Garnish with onion rings and sprinkle 
the whole with 2 tbs. of the citrus liquid marinade shaken and well mixed with the oil. 
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Crolden Pico sated 


Ingredients : 


4 cup oil 1 cup olives, sliced 

2 Tbs. vinegar 2 hard boiled eggs, chopped 

2 Tbs. prepared mustard } cup chopped dill pickles 

14 teasp. salt } cup chopped green pepper 

4} teasp. pepper 14 cups sliced celery (with some leaves) 
14 cups rice 1 small onion, finely chopped 

3 cups chicken broth 4 cup mayonnaise 

Method : 


Cook rice in chicken broth. Blend together oil, vinegar, mustard, salt and pepper. Pour 
over hot rice, toss and cool. Add remaining ingredients. Toss and chill thoroughly. 


* * * 


Prchled Rd bs bhage 


Quarter cabbage and wash well. Shred. Sprinkle well with salt and drain in collander for 
4 hrs. Boil 1 litre. vinegar with 5 bayleaves and a few peppercorns and 2 heaped tbs. 
sugar. Let stand until cool. Pack a ball jar with the cabbage and pour over the strained 
vinegar. Leave for 2 days before using. 


* 

Prhled Camnkan 
Ingredients : 
10 sliced cucumbers (unpeeled) 1 Tablesp. salt 
2 cups vinegar 2 cloves garlic finely chopped 
3 cups water peppercorns and bayleaves 
6 Tablespoons sugar 
Method : 


Boil ingredients, (excluding cucumbers), Then add sliced cucumbers and boil until it 
turns brown. Remove from stove and leave overnight in pot. Put into jars. 


* * * 


Prawant Egg and P,,tato Saba 


COOKED SALAD DRESSING : 


Mix 2 tbs. flour, 1 tbs. sugar, 1 tsp. dry mustard, 1} tsp. salt and dash cayenne. Stir in 
1} cups milk. Cook, stirring till thickened. Simmer a few minutes. Stir a little of the hot 
mixture into slightly beaten egg. Mix in remaining mixture. Heat gently 1 or 2 minutes, 
stirring. Remove from heat and add } cup vinegar. 


Salad : 

4 cups diced cooked potato 1 cup sliced celery 

4 cup chopped sweet pickle 6-8 hard boiled eggs 

2 pimentos chopped parsley, spring onion, green pepper 
olives 

Method : 


Pour slightly cooled dressing over potato. Add celery, pickle relish and 4 eggs grated. 
Mix lightly. Chill. Add pimento. Garnish with remaining eggs, halved, salad greens and 
olives. 
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KR uUssian asf bad 


Ingredients : 

125 gm diced cooked potatoes 

2 dill pickles diced 

225 gm diced cooked beetroot 

225 gm cooked peas 

225 gm cooked diced carrots 

3 hard-boiled eggs, diced 
Mayonnaise, mixed with sour cream to taste 
Salt and pepper 

Method : 

Mix all the ingredients together. 


Ohange Stat 


Remove peel and all the pith from some oranges. Cut into very thin slices and put into 
a glass bowl. Sprinkle with very little castor sugar. Make a dressing of oil, lemon juice, 
salt and pepper and pour over. Serve with roast duck. 


Eather—Gean Satest 


Ingredients : 


3 cups Cooked or Canned butter beans French dressing 
2 Tbs. Chopped Parsley 2 Tbs. Chopped Spring onions 
Method : 


Mix all ingredients together and marinate in French Dressing. Chill thoroughly. 


* * * 
Cabbage Salad 
a age @ 

Ingredients : 
1 small cabbage 1 tsp. sugar 
1 tsp. celery seed or Carraway Seed } cup vinegar 
salt 4 cup oil 
black pepper 
Method : 


Shred the cabbage finely. Wash in cold water. Drain well. Place in a bowl. Combine 
remaining ingredients in a jar. Mix well and pour over cabbage. Toss well. 
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i Vicoise 


Ingredients : 


1 Lettuce 1 Green Pepper 

12 black olives 2 large cold boiled Potatoes 
12 stuffed green olives 2 firm Tomatoes 

1 tin green beans 1 hard-boiled egg 


12 Anchovy fillets 


Dressing : 


4 teasp. salt 2 tablesp. white wine vinegar 
3 teasp. black pepper 4 tablesp. Salad oil 
Method : 


Wash and drain Lettuce. Shred coarsely and arrange in bottom of salad bowl. Mix together 
black and green olives, beans, anchovies, chopped green pepper and diced potatoes. 
Toss in prepared dressing and pile on top of Lettuce. Cut Tomatoes and hard-boiled 
eggs into wedges and arrange alternately around edge of bowl. 


* *k * 
Paik ranches Salad 
Ingredients : 
3 firm cucumbers } teasp. sugar 
Salt 1 teasp. Paprika 
2 tbs. white wine vinegar 
Method : 


Peel cucumbers and slice very thin. Put in a glass bow! and liberally sprinkle withsalt. 


Cover and let stand overnight. Squeeze out all the juice. Transfer to a salad bowl, dress 


with the white wine vinegar, to which a little sugar has been added and sprinkle top with 
Paprika (serves 4). 


* * * 


| Pe er Prneapple Saha 
Ingredients : 


4-5 Bananas 1 Pineapple 1 cup Mayonnaise 


Method : 
Slice bananas, dice pineapple and mix with Mayonnaise. 


* * * 

Asparagus Salad 
Ingredients : 
2 large tins Asparagus Cuts 2 green peppers sliced 
4 cup stuffed olives Mayonnaise diluted with vinegar or 
4 hard-boiled eggs sliced lemon juice 
2 Tomatoes sliced 
Method : 


Combine all ingredients. Chill. 
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Ea tage Garden a fod 


Ingredients : 


2 cucumbers thinly sliced salt and pepper to taste 
1 bunch radishes sliced 450 gm. cottage cheese 

1 bunch spring onions sliced 300 ml. sour cream 

1 small green pepper 

Method : 


Combine all vegetables in a bowl. Season to taste. Add cottage cheese. Top with sour 
cream. 


* * X* 
Cbbeie Subd 

Ingredierits : 
1 small cabbage 4 cup mayonnaise 
2 sliced bananas 4 cup milk 
4 cup skinless peanuts 
Method : 
Mix all the ingredients together. 

* * * 


CATTLEMAN STEAKHOUSE, P.O. Box 39189, Bramley 2018 — Tel. .786-7186 





NOTES 
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'WYNTONJOY KOSHER HOTEL * R YYY 
Tel.: 642-4881 (4 Lines/Lyne) 


”. Tel. Add.: ‘Wyntonjoy" With Compliments 


from. 


WINE & DINE 


“A VILLAGE oe TRADITION” NORWOOD 


(Kashrut Hashgacha Beth Din) — Jhb. 


EXECUTIVE LUNCHEONS OUR SPECIALITY PHARMACY 


12 — 2 p.m. 
DINNER FROM 7 p.m. 


Bookings essential — Parking available * 
Dress — Elegantly Casual 


CATERING FACILITIES FOR - F 
PRIVATE FUNCTIONS / SIMCHAS 74 GRANT AVENUE 


an NORWOOD 
Nugget Hill, Catherine Avenue/Laan << 
(cor./hv. Kapteijn St.) JOHANNESBURG 
Hillbrow 2001, Johannesburg 


: Tel.: 728-1374, 728-6113 & 728-6114 
SELWYN H. KLASS ZELTON F. KLASS 


Public Relations Catering Director 


with the compliments of 


SOLLY SHUSTER (Pty.) Ltd. 


diamond merchants and exporters and importers 
of polished diamonds | 


phones 22-1429, 23-7970 - p.o. box 2951, jhb. 2000 - cables ‘soldiamond’ 
ist floor - jewel centre - 134 pritchard street - johannesburg 
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i aitele Pp u dding 


Ingredients : 


1 large slab Albany chocolate 4 tbs. hot water 

14 pkts. Boudoir biscuits 1 tbs. castor sugar 
4 eggs 

Method : 


Melt chocolate in water on stove. Add sugar and egg yolks. Fo!d in beaten whites. Break 
biscuits and place in a serving bowl. Pour chocolate mixture over and allow to stand a 
few hours (not in fridge). Serve covered with whipped cream and decorate. 


soe = 
/ pA 
Prneapp e iu 
Ingredients : 
18 ginger biscuits 4 tbs. butter 3 tbs. sugar 


Method : 


Mix ginger biscuit crumbs and sugar, add melted butter and mix well. Press into pie pan 
and bake 190°C for 8 mins. and allow to cool. 


Filling : 

1 pineapple } cup water 

1 cup sugar 1 dessertspoon butter 

1 egg yolk Maizena or custard powder 
Method : 


Grate pineapple and boil together with all ingredients, except maizena. Use maizena to 
thicken the mixture. Pour into pie shell. Beat egg white with 1 tbs. sugar and spread 
over pie. Bake in a moderate oven for a few minutes. 


* * * 


Onange . i om Prac hes 


Drain 1 tin peach halves, drizzle with orange juice. Sprinkle with, grated orange rind, 
brown sugar, dash of salt, add whole cloves and allspice. Bake 180°C oven for 15 mins. 
Basting so as not to burn. 


ye ¢ 
Stoned ake Pudding 

Ingredients : 
175 gm bread crumbs 125 gm. butter 
350 gm. chopped dates 2 tbs. syrup 
1 egg 1 small tsp. bicarb 
1 dessertspoon warm milk salt 
almonds for garnishing 
Method : 


Grate butter over bread crumbs. Dissolve bicarb in milk. Mix with syrup and heat but 


do not boil. Beat eggs with salt and add to bread crumbs, then add syrup mixture. Add 
dates and mix well. Put into greased basin and steam 2} hrs. 


Apricot Sauce: 
Boil for 10 mins :— 


1 cup hot water $ cup sugar 
4 tbs. apricot jam } tsp. cinnamon 
Method : 


Mix 1 tsp. cornflour with just enough water to form a paste. Stir into sauce and cook to 
thicken. Pour over top of date pudding and garnish with almonds. 
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Apple Pudding 


Grate 4 apples or use 1 tin pie apples and sweeten to taste. Separate 2 eggs and beat 
whites stiffly. 
Cream yolks with 2 tbs. sugar and 2tbs. flour and 1 tsp. baking powder. Lastly fold in 


beaten egg whites. Place apples in oven-proof dish and pour mixture over this. Bake at 
190°C for 25 mins. 


* * 
Apple Chark 

Ippte Charlotte 
Ingredients : 
225 g white breadcrumbs , 50 gm. sugar 
4 tsp. cinnamon 3 large apples 
25 gm Sultanas 40 gm. butter 
2 tbs. golden syrup 
Method : 


Mix crumbs with sugar and cinnamon. Grease oven-proof dish and sprinkle sufficient 
crumb mixture to cover base. Peel, core and slice apples. Arrange layers of apples, crumbs 
and sultanas and add dots of butter and a little syrup to each layer. Finish with crumbs 
and dot with butter. Bake at 150°C about 14 hrs. or until golden brown. 


Marie Biscuit Pp udding 


Ingredients : 

3 pkt. Marie biscuits 

3 tbs. butter 

1 tin Nestles sweetened condensed milk 
Grated rind of 1 lemon 

Juice of 1 lemon 

2 eggs (separated) 

4 degsertspoons castor sugar 


Method : 
BASE: 


Melt butter. Mix with crushed biscuits and place in a dish in the refrigerator for ap- 
proximately 1 hour. 
FILLING : 


Mix condensed milk, lemon rind, lemon juice and egg yolks. Add to base and return to 
refrigerator for 10 mins. 


TOPPING : 


Beat whites of eggs stiffly. Add castor sugar. Cover pudding and bake at 200degC. for 
2-3 minutes. 
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Bahed Peaches 


Ingredients : Ingredients for stuffing : 

1 large tin canned peaches (drained) 4 cup chopped nuts 

} cup white wine 4 teasp. almond extract (optional) 
4 cup brown or white sugar 1 teasp. orange or lemon rind 


4 Boudoir biscuits 
Method : | 7 
Drain peaches. Make the stuffing. If too thick, add a little of the peach juice. Put half 
of the peach halves in a buttered baking dish. Shape the stuffing into shapes of pips and 
fit into peach halves, Put the remainder of peaches on top of the others. Pour over the 
wine and sugar. Bake in a moderate oven for about 10 mins. 


x * * 

Cold Shemy Souffle 
Ingredients : 
14 cups sweet sherry 2 envelopes gelatin 
6 eggs separated 1 cup heavy cream (or Orley-Whip) 
3 cup sugar 1 tbs. lemon juice 
Boudoir Biscuits 
Method: 


Soften gelatin in 4 cup cold water for 5 mins. Place over boiling water and stir until 
dissolved. Remove from heat and add sherry. Cool. Chill for 30 mins. or until mixture 
begins to thicken. Meanwhile beat egg whites until foamy. Gradually add } cup sug2r, 
beating constantly. Add lemon juice and beat mixture until stiff but not dry. Beat egz 
yolks until frothy. Add 4 cup sugar gradually and beat until eggs are thick and lemon 
coloured. Add slightly thickened gelatin mixture to egg yolks and continue to beat until 
eggs are thick and light. Fold in egg whites. Whip cream and fold in. 

Pour into a collared 175 cm. Souffle dish, lined with Boudoir biscuits. Chill until frm. 
about 3 hours. Remove paper collar before serving. 


To make collar for Souffle dish :-— 


Cut a strip of waxed paper 150 cm. wide and long enough to fit around the top of the 
dish. Fold over to make a double strip 75 cm. wide. Butter one side and tie the strip 
around the dish, buttered side in, so that it stands around like a collar above the edge. 


* * * 
ae ee Komanoff 
Ingredients : 
Strawberries Whipped Cream or Orley-Whip 
Castor Sugar Maraschino Cherries 
Tot of brandy or kirsch 
Method : 


Wash and hull the strawberries. Place in a dish and sprinkle well with castor sugar. Pour 
over a tot of brandy pr kirsch and allow to marinate in the refrigerator for } hour or 
longer, stirring lightly once or twice. Pile into stemmed dessert glasses, top with a swirl 
of whipped cream and a maraschino cherry. 
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eee P udding 


Beat together till light 6 egg yolks and a scant measuring cup of sugar. 

By hand, blend in } cup lemon juice and 1 dessertspoon grated lemon rind. 
Soak 1 envelope gelatine in } cup cold water. 

Heat egg mixture in double boiler and then dissolve gelatine in heated mixture. 
Cool pudding in the refrigerator. 


Beat 4 egg whites stiffly and fold into cooled pudding. Lastly fold in 14 cups cream which 
have been well beaten. Pour into mould and set. 


* kK * 

or Hallie 
Batter : 
2 cups sifted flow 2 well beaten eggs 
1 cup milk 1 tsp. sugar 
4 tsp. salt 1 tbs. melted butter 
vanilla essence 
Method : 


Add milk and vanilla to beaten eggs. Sift dry ingredients and add liquid. Mix well. Add 
butter. Scrape peeled bananas and sprinkle with lemon juice. Dip in thin batter and fry 
in hot oil till golden. 


* * * 

Titti- rutti 4, om 
Ingredients : 
600 ml. sweet cream chopped nuts 
1 tin Ideal milk (chilled for 24 hours) chopped cherries 
1 tin Nestles sweetened condensed milk chopped ginger 
2 tsp. castor sugar Marons glacé 
1 teasp. vanilla 
Method : 


Whip cream till rings form. Add both tins of milk and sugar, beating all the time. Add 
vanilla. Add nuts, cherries, ginger and marons glacé. 


* * * 


Baked Masha 


Ingredients : 

450 g ice cream 

4 tbs. castor sugar 

4 egg whites 

1 small sponge cake 

Method : 

Beat egg whites well, then add castor sugar and beat till very stiff. 

Take sponge cake, heap ice cream on top of this and cover with méringue mixture. 
Bake in hot oven 230°C till brown and serve immediately. 
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Bepeeinn Charlotte 


Ingredients : 


4 cup cold water 14 tbs. gelatine 

5-6 mashed bananas 4 tsp. salt 

3 cup sugar finger biscuits 

3 egg whites — 1 cup thick cream 
1 tbs. lemon juice 1 cup warmed milk 
4 tsp. vanilla 

Method : 


Soften gelatine over cold water and dissolve in warmed milk. Beat in salt, sugar and 


vanilla. Place in dish of iced water to set. When it starts to set. mix mashed bananas 
with lemon juice and add to gelatine. Allow to thicken, then add well beaten egg whites, 
lastly, the thickly beaten cream. Line a spring-form pan with finger biscuits pour mixture 


into this and allow to set. When ready for serving, unmould and decorate with cream. 


Kosegarth Saad 
Ingredients : 


1 cup canned pineapple without juice or 16 marshmallows 

fresh strawberries 275 ml stiffly whipped cream 

Method : 

Steam marshmallows and fruit in double boiler till marshmallows are smooth. Allow to 


cool and when slightly stiffened, carefully combine cream with mixture. Pour into 
refrigerator trays and freeze without stirring. 


If using fresh fruit, pour over a little golden syrup, to coat the fruit, before adding the 
marshmallows. 


* * * 
Onange P arava Padding 
Ingredients : 
4 cups orange juice 1 dessertspoon custard powder 
1 cup boiling water 1 pkt. Orange Jelly 
4 cup sugar 1 egg 


Method : 
Boil juice, water and sugar, add custard and jelly. Add beaten egg yolk and boil again. 


Remove from stove. Fold in stiffly beaten whites. Place in wet mould to set. Turn out 
when set and decorate. 


Pls -Matranidets 


Using canned peaches, poach them in their own syrup, flavoured with your favourite 
liqueur. Place on rounds of plain cake and cover each peach half with meringue. Brown 
in the oven and serve either with heated peach syrup or with whipped cream. 
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Prach Cobbler 


Ingredients : 

1 large egg well beaten 

2 cups sliced, canned peaches 
% cup sugar 

} cup butter 

Cottage pudding mixture 


Method : 


Mix sugar and peaches. Spread 
in buttered baking tin and dot 
with butter. Cover with cottage 
pudding mixture and bake in 
hot oven. Serve with whipped 
cream flavoured with cinnamon 
and sugar. 


Caltage Padding Whxtare: ‘- 


Ingredients : 





4 cup butter 4 cup sugar 

1 egg (well beaten) 4 cup milk 

14 cups flour 3 tsp. baking powder 
4 tsp. salt 

Method : 


Beat egg and sugar well. Melt butter and beat into egg mixture. Sift dry ingredients and 
add alternately with milk to egg mixture. Beat till smooth. Pour over peach mixture and 


bake. 
* * * 

Poon Vk Pre 
Ingredients : 
1 cup sugar 1 teasp. vanilla essence 
] cup Karo Syrup 1 cup chopped pecan nuts 
2 eggs } teasp. salt 
2 Tbs. melted butter Unbaked pie shell 


Method : 

Beat eggs and salt. Add sugar while beating. Slowly add syrup, still continuing to beat. 
Add butter and beat again. Add vanilla and nuts. Pour into unbaked pie shell. Bake at 
220°Cfor 10 min. Reduce heat to 150°C and bake for further 35 mins. Serve with vanilla 
ice-cream and whipped cream. 


*x* * * 
Prneapple Meringue 
Ingredients : 
2 Pineapples 2 whites of eggs 
1 cup water 2 tsp. Cornflour 
1 egg yolk Sugar to taste 


Method : 


Grate pineapple. Add water and boil until soft. Add egg yolk, Cornflour and sugar and 
boil together for 10 min. Place mixture in an ovenproof dish. Beat up whites of eggs 
until stiff and spread over mixture. Put under grill for a few minutes until golden brown. 
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Mocha Mallow 


Ingredients : 


40 gm. chocolate 16 quartered marshmallows 
l cup strong coffee pinch salt 

4 cup chopped nuts 1 cup heavy whipped cream 
Method : 


Melt chocolate over boiling water. Add marshmallows and salt and heat till melted. 
Remove and fold over till smooth. Cool and add whipped cream and nuts. Put into 
refrigerator tray and freeze, stirring once when half frozen. 


* * * 

+ rozen Zabaglione 
Ingredients : 
4 cup cold water } tsp. salt 
1 envelope gelatine 2 tbs. sherry 
1 cup scalded milk 1 cup cream 
2 eggs biscuit crumbs 
4 cup sugar 
Method : 


Soften gelatine in cold water, add hot milk and stir till dissolved. Beat eggs till thick, 
adding sugar gradually till well blended. Stir in milk mixture, salt and sherry. Chill til! 
thick and syrupy. Whip cream till stiff enough to hold soft peaks and fold into chilled 
mixture, Pour into paper cookie cups and sprinkle with crumbs, add half cherry if desired. 
Freeze until firm. 


+ 2 SS 
MSahed a ru dl Brandy 
Ingredients : : 
6 large pears 1 teasp. grated lemon rind 
4 cup seedless raisins Little brandy 
} cup brown sugar 1 cup white Muscatel 


Method : 


Peel and core pears. Combine raisins, sugar, and lemon rind. Moisten with a little brandy. 
Spoon a portion of this mixture into each pear cavity and arrange the pears in a greased 
casserole dish. Pour around them | 1 cup white Muscatel. Cover the casserole and bake the 
pears for about 40 mins in a 180°C oven. 


Just before serving pour some brandy into spoon and heat. Add 2 lumps sugar and set 
brandy alight letting the flaming liquor drop over the hot pears. 


: ¢ 2 
Peta Chalets ¥ Fie 
Ingredients : 
} cup sugar 2 tsp. Nescafé 
3 cup boiling water 2 tsp. cocoa 
4 eggs 1 tsp. vanilla 


Method : 


Beat yolks and sugar well. Mix coffee and cocoa with boiling water. Add to yolks and 
sugar. Fold in stiffly beaten whites. Freeze. 
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Sponge Han 


Ingredients : 


1 cup flour 1 tsp. baking powder 
} tsp. salt 2 eggs 

} cup sugar 1 tsp. vanilla 

4 cup milk and 3 tbs. oil boiled together 

Method : 


Sift dry ingredients. Beat eggs and sugar well. Add. vanilla. Fold in dry ingredients. 
sa me and oil. Stir and mix thoroughly. Bake 230°C for 10-12 mins. in greased and 
oured flan tin. ; 


Pineapple Tilling for ais 


Ingredients : 


2 tbs. cornflour 2 eggs 

pinch salt 225 gm sugar 

1 tbs. lemon juice large tin crushed pineapple 
Method : 


Mix sugar, cornflour and salt together and stir gradually into pineapple. Cook over gentle 
heat, stirring till mixture thickens and becomes clear. Cool slightly. Beat in egg yolks 
and stir over heat till it begins to bubble, add lemon juice and pour into baked flan case. 
Egg whites may be used for a meringue topping. 


Se | 


olaluben Pp udding 


Ingredients : 


125g. broad lokshen 3 eggs 
2 tbs. golden syrup raisins, cinnamon and sugar 
Method : 


Boil lokshen in salted water. Strain. Beat eggs, add syrup. Layer lokshen, raisins, cinna- 
mon and sugar in greased baking dish. Pour eggs and syrup over this. Place in pan of 
warm water in 190°C oven till golden brown. 


_— Panicut 


Ingredients : 


2 cups sugar 2 teasp. vanilla 
6 eggs 4 cups milk scalded 
Method : 


Butter custard cups or 1 large mould. Melt 1 cup sugar in a heavy pot. When melted, 
stir quickly and pour into custard cups or mould. Cool and allow to harden. In the 
meantime, beat eggs until light. Add the other cup of sugar slowly, still beating. Add 
vanilla. Add milk. Stir well. Strain into the cups or the mould. Place in a pan of boiling 
water and bake at 190°c for 1 hour or until your knife comes out clean. Chill well, 
preferably overnight. 


To serve: 


Run a knife around edges of custard and invert carefully onto a platter. Decorate with 
whipped cream if desired. 
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Ingredients : 


\ Delight 
1 pkt. Jelly 


2 pkts. different flavoured Instant Puddings 
1 small tin canned sliced peaches 
1 small tin canned sliced pears 


Method : 


Prepare jelly. Allow to partially set. Add fruit and set until firm. Prepare Instant Puddings 
and add to Jelly in layers. Allow to se ecgrate with whipped cream, nuts and Angelica. 


S ra wibe rr Ga leau 


Ingredients : 


4 eggs separated 1} cups flour 

1 cup sugar 14} teasp. Baking Powder 

4 cup cold water 575 ml. cream (stiffly whipped) 

1 teasp. vanilla essence 3 cups freshly hulled strawberries 
Method : 


Beat yolks until thick. Add sugar and beat until very thick and lemon coloured. Add 
water, vanilla essence and sifted dry ingredients. Mix well until blended. Finally fold ia 
stiffly beaten egg whites. Grease and flour two20“"cake tins. Add mixture. Bake at170°C 
for 20 mins. When cool, cut each layer into two. 


Wash and hull strawberries, reserving 12 largest for the top. Mash strawberries. Spread 
cream on one layer and top with a layer of mashed strawberries. Repeat in layers. Spread 
the top layer with cream and garnish with the 12 remaining strawberries. 


N.B. Drained crushed pineapple may be substituted for the Strawberries, and drained 
canned pineapple chunks may be used to 


Ont, Y Sokol (J ce Ein 


Ingredients : 


275 ml Orley-Whip 4 Tbs. Condensed Milk 
4 Eggs separated 1 Tsp. Vanilla Essence 
4 cup Castor sugar pinch of salt 

Method : 


Beat egg yolks with sugar, add vanilla an 
fold into egg mixture. Lastly fold in 
freeze. 


ndensed milk. Beat Orley-Whip stiffly and 
ten egg whites. Turn into ice-tray and 






Labag tone 


Ingredients : 
6 egg yolks 
% cup sugar 
% cup Marsala or sweet sherry 


Method : 


Beat egg yolks very well till pale. Continue beating and gradually add sugar and Marsala 
or Sherry. Transfer to a double boiler and beat until mixture foams and thickens, about 
6 mins. If this is to be served cold, allow to cool at room temperature before refrigerating 
Serve with boudoir biscuits or wafers. 
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Pp arava Choeskais Pp udding 


Ingredients : 


1 slab Albany chocolate 1 Tbs. Castor sugar 
4 eggs separated Vanilla 

1 pkt. Orley-Whip 1 heaped Tbs sugar 
Method : 


Melt chocolate in double boiler with sugar. Beat egg yolks and add to chocolate, Beat 
whites stiffly and fold into chocolate mixture. Beat Orley-Whip with castor sugar and 
vanilla and fold into mixture, Allow to set. 

Serve with Satsuma Plums or Apricots. 


* * * 


I, ce Box Pp udding 
Ingredients : 


1 Tin Nestles Sweetened Condensed Milk 
1 pkt. Marie biscuits 
3 Tablesp. sliced preserved ginger (more or less, according to taste) 


Method : 


Boil condensed milk in sealed tin slowly for three hours. Keep adding water to keep tin 
covered. Soften Marie biscuits with liquid from preserved ginger and place at the bottom 
of dish. Pour layers of condensed milk and sliced ginger over biscuits ending with a layer 
of condensed milk. Leave in refrigerator to set. 


*x* * * 
Cole Side ids 
offee YL ge = tedsert 
Ingredients : 
275 ml. Cream or | sachet Orley-Whip 2 flat tbs. Castor sugar 
2 teasp. Coffee Essence 1 pkt. Boudoir Biscuits 


Method : 

Beat cream or Orley-Whip, coffee essence and sugar together until thick. Line dish with 
half the biscuits and pour over half the cream mixture. Add the other half packet of 
biscuits and then add the balance of the cream mixture. Place in refrigerator to set. 


*x* * 
Cherny: 0. ee eae Pe 
Ingredients : 
1 cup Corn Flake crumbs 450 gm. Tin Sweetened Condensed Milk 
2 tbs. Sugar } cup Lemon Juice 
4 cup Melted Butter 1 teasp. Vanilla Essence 
225 gm Cream Cheese 1 large tin Cherry Pie Filling 


Method : 

Combine crumbs, sugar and butter and mix well. Press firmly and evenly on the bottom 
and sides of a23‘™Pie plate, or Spring-form Tin. Chill. Let cheese stand at room temo. 
until soft. Beat until fluffy. Gradually add condensed milk. Stir until well mixed. Add 
lemon juice and vanilla essence. Stir until well mixed. Turn into prepared crust. Chill 
2-3 hours (do not freeze). Before serving, top with Cherry Pie Filling. 
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Creamy Kewnen ft, 


Ingredients : 


14 cups chocolate wafer crumbs 1 Tablesp. lemon juice 

} cup melted butter 1 cup heavy cream whipped 
4 cups miniature marsmallows 2 sliced bananas 

4 cup orange juice 

Method : 


Combine crumbs and butter. Press into 23empie plate. Chill. Melt marshmallows with 
orange juice in a double boiler; stir until smooth. Chill until slightly thickened. Mix well 
until blended. Fold in whipped cream and bananas. Pour into crumb crust. Chill until 
firm. Garnish with sliced marsmall 


“a 
Ky. W 
Danana hip 
Ingredients : 
150 ml Orley-Whip 3 Bananas finely mashed 
50 gm. Sugar Vanilla flavouring if liked 


Method : 
Beat Orley-Whip to stiff froth (1 minute), Add Sugar and beat again (1 minute). Stir in 
banana and flavouring till well blended (1 minute). 
EITHER: Serve at once. 
OR: Chill and serve when required. 
OR: Freeze, frozen dessert straight from the ice-tray. 


* * * 
“Paka tt LD poten 
Ingredients : 
4 to 1 Cup sugar (Castor) 275 mlOrley-Whip 
4 eggs separated 1 tsp. Vanilla essence 


Method : 


Beat egg yolks with Sugar. Egg whites until stiff and Orley-Whip until thick, add flavour- 
ing. Mix all ingredients together. Put in ice-tray in deep freeze to set. 


* * * 
Onley. Wh le Prd, 
r ey- hip Preapp e Pp, ding 
Ingredients : 
1 Large tin Pineapple pieces 150 ml Orley-Whip 
1 pkt. Lemon Jelly 4} cup sugar 


Method : 

Place 1 cup of the Pineapple juice in saucepan with sugar. Bring to boil, add jelly powder 
and dissolve. Cut pineapple into small pieces and add to jelly liquid. Allow to cool. Beat 
Orley-Whip until thick and fold in jelly mixture. Set in jelly mould. Turn out when set 
and decorate with Orley-Whip and a few pieces of Pineapple. 
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Onley rifle 


Ingredients : 


275 ml. Orley-Whip beaten stiff 425 gm. tin of either Raspberries, 
12 small meringues Strawberries or Youngberries. 
Vanilla essence to taste 2 pkts. Boudoir Biscuits 
Method : 


Break meringue into quarters. Drain fruit well. Beat Orley-Whip and Vanilla essence till 
stiff, add drained fruit and mix well. Fold meringues into this mixture. On a flat round 
plate, build alternate layers of Boudoir biscuits soaked in the fruit syrup for a 
dessert wine) and the Orley and fruit mixture; each layer abeut 1 inch thick, until 
mixture is used up. Round off and trim sides with biscuits cut in half and trim top with 
Cherries and Angelica. 


Gatean May 


Ingredients : 


2 Bags (1 packet) Orley-Whip 4 Tbs. Sherry 

1 23 ecm. round sponge sandwich cake, 50 gm. chopped crystallised fruits. 
split in half to make two rounds. 25 gm chopped Walnuts or Pecan nuts 

Small slab square dark chocolate 80 gm. Sugar 

Method : 


Place 1 round of cake on a dish (flat) and sprinkle with 2 Tbs. Sherry. Beat first bag 
of Orley-Whip till stiff, add 40 gm. Sugar and beat again, then 2 Tbs. Sherry and beat 
for a second or two. Add chopped fruits and nuts, mix well in and spread on cake and 
put in refrigerator. Then melt chocolate in a little water and let it cool. Beat up second 
bag or Orley-Whip till stiff, add chocolate and beat again. Spread this on top of the 
Sherry mixture. Cut up the rest of the cake into 16 wedges and place round the cake, 
sides upwards. Sprinkle a few chopped nuts over, and chill in refrigerator until needed. 


Ohley- Whip Fridge Cake 


Ingredients : 


2 Pkts. Tennis Biscuits 4 cup or 1 tin Grenadilla pulp 
275 ml. Orley-Whip 4 cup Castor Sugar 

1 pkt. Lemon jelly 

Method : 


Dissolve Jelly and Sugar with 1 cup boiling water and when cool add Grenadilla pulp. 
Beat Orley-Whip till thick. Mix well with jelly mixture. 

Butter a square Pyrex dish and line the whole Tennis Biscuits. Pour some of the mixture 
over the biscuits, put another layer of biscuits and then some more mixture. Continue 
in this way until all the mixture has been used. Crumb a few biscuits and sprinkle over 
the top. Put in fridge to set. 





Pp Tics Delight 


Ingredients : 


1 pkt. finger biscuits 
450 g tin satsuma plums 
150 ml. cream 


Method: 


Mash plums slightly. Lay half biscuits in dessert bowl, spread half the plums, another 
layer of biscuits and then rest of plums. Top with whipped cream. 


* * * 
Peppermint Crisp Pudding 
Ingredients : 
1 pkt. vanilla instant pudding 575 ml. milk 
275 ml. cream 5 peppermint crisps 


Method : 


Grate crisps. Beat cream until thick. Make pudding as directed. Fold in cream and crisps 
(leave some for decorating) into pudding. Chill and serve. 


* * * 
Prsach Apple Pudding 
Ingredients : 
3 matzos 3 eggs 
3 large cooking apples 1 cup sugar 
4 teaspoon cinnamon 225 g raisins or saltanas 
50 gm butter or magarine (or mixed) 


Method : 


Soak matzos in water and squeeze until dry, then place them in a bowl. Peel and cut 
apples into thick slices and add to matzos. Add fruit, sugar, cinnamon and well beaten 
eggs. Melt fat and stir in. Adjust sweetness. Pour mixture into greased baking dish and 
bake in mod. oven for 45 mins. 


* * * 


Suiih Prrwhool 


Ingredients : 


1-2 oranges 2 envelopes gelatine 
1-2 plums 1 cup cold water 

] pint strawberries 3 cup sugar 

1 sweet melon 4 teasp. salt 

225 g cherries 2 cups boiling water 
1 bunch grapes 4 cup lemon juice 
youngberries 

Method : 


Take a large glass plate about 35 to 40cm. across. Start in the centre with an orange slice 
(peeled). Place on top of it a large strawberry and surround it altenately with melon 
balls and slices of plum. Working outwards make rings of orange wedges, strawberries 
melon balls and grapes. Border the dish with wafer thin orange slices and finish off the 
mosaic with halved strawberries and youngberries. Chill. Soften the gelatine in the cold 
water then stir in the sugar, salt and boiling water till all has dissolved. Add lemon juice 
and refrigerate the mixture till its syrupy. Pour it over the mosaic, coating the fruit well 
and chill for at least 2 hours. It should be firm enough to cut into wedges. 

Other fruits can be used. 
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Ohiel | Wilh oe 


Line pan with puff pastry. 


Filling : 

3 eggs - separated 1 dessertspoon cornflour 

4 cup sugar pinch salt 

1 tablespoon butter 2 large cups milk 

1 dessertspoon flour 1 teaspoon vanilla 

Method : 

Boil milk and add sugar and butter. Mix cornflour and flour into paste. Stir into milk 
briskly. Remove from stove, cool and add egg yolks and vanilla. Add stiffly beaten egg 


whites. Pour into pastry case and bake for 30 mins at 150-180°Cuntil light brown. 


We would like to thank the following sponsors for their kind donations: 


LAWRENCE S. MYERS 

S.A. WEAVERS & DYERS (PTY.) LTD. 
Mr. H. BENJAS 

PHILIP BRAVERMAN 

MARION & ALLAN GIMRING 
Mrs. E. D. COLEMAN 

|. MILNER of ENVIRONMENT 
FAY'S DELICATESSEN 

HAROLD HARRIS 

MELVYN & HELEN JANKELOWITZ 
PINKY & SYLVIA JANKELOWITZ 
NORMA & HYMIE LUNTZ 

Mr. L. NOIK 

Mr. & Mrs. H. NOIK 
PHARMACY CENTRE (PTY.) LTD. 
JOHN, EVETTE & DEBBI ROSEN 
STANLEY SARKIS 

RAYMON SOLOMON 

LIONEL SUTTON 

HARRY SYMONS 
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BRAAMFONTEIN 

c/r MELLE & JUTA STS 

BRAAMFONTEIN 2001 | | 
TEL: - 28-7148 With Compliments 


CITY 
274B BREE ST from 


JOHANNESBURG 2001 
VEL: 22-4538 & 22-3678 tetas 
GREENSTEIN 
With Compliments & 
ROSEN 


CLICKS 40 


JOHANNESBURG 
Telephone 838-7771 


from 


Directors: Paul & Miriam Glick 


COMPLETE HOUSE FURNISHERS 
VOLLEDIGE HUISMEUBILEERDERS 





S.BACHER & CO (PTY) LTD 


59 DELVERS STREET JOHANNESBURG 2001 SOUTH AFRICA 
PHONE 23-7313/23-5469 P.O. BOX 11205 JOHANNESBURG 2000 
TELEX 8-4271 S.A. 


* Importers & Distributors of Wrist Watches, Watch Straps and Clocks 








Ingredients : 

} pkt. green lasagne noodles 

2 tins tomato soup 

} cup chopped parsley 

250 gm. strong cheddar cheese 
250 gm. tin button mushrooms 
2 onions 

2 cloves garlic 


Method: 


STARTERS 
Tuna Lasagne 


4 tins tuna 

salt and pepper 

3 cups thick white sauce 
4 Tbs. butter 

4 Tbs. flour 

3 cups milk 

salt and pepper 


Fry chopped onion and garlic in butter. Add flaked fish and soup, mushrooms and pars- 
ley. In casserole place alternate layers of cooked noodles, fish and white sauce which 
has been combined with grated cheese, finishing with sauce. Bake 180° for 30 mins. 


* 


Whole Baked Fish Mayonnaise 


Ingredients : 

Whole fish 3 kg. 
salt and pepper 
2 sliced carrots 


1 onion chopped 
1 cup white vinegar 
1 cup white wine 





Method: 

Clean fish keeping head and tail intact. Season well. Butter a large piece of foil. Place 
fish on foil and throw over carrots, onions, wine and vinegar. Seal well making sure 
that no juice escapes. Place package on baking tray and add water to tray and steam in 
oven 350 deg. 180° for 1 hour. Open foil and allow to cool. When cold peel off skin being 
careful to keep whole fish intact. Spread with Jenny Post or Hollmans Mayonaise. Place 
whole green olive in eye socket. Garnish with pickled cucumbers, asparagus and shred- 
ded lettuce. Sprinkle black olives over lettuce around fish. 


Salmon Mousse 


ingredients : 


1 Tbs. gelatine 2 tins lazenby salmon 
+ cup cold water 4 tsp. paprika 

; cup lemon juice red pepper 

} tsp. salt green pepper 

1 tsp. finely grated onion stuffed olives 


$ cup cream or orley whip 
} tsp. anchovy sauce 


1 Tbs. tomato puree 
3 cup mayonnaise 


Method: 

Soften gelatine in water (over hot water). Add lemon juice and juice of salmon. Mix 
well. Flake salmon and pour the mixture over. Add rest of ingredients, except cream. 
Carefully fold in the whipped cream. Rinse mould with water and brush with oil. Pour 
mixture into mould and set in refrigerator. Unmould onto tray. Surround with shredded 
lettuce and garnish with hard boiled eggs, wedges of tomato, lettuce and black olives. 
Put black olive for eye of fish. 
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62a Grant Avenue 
Norwood, 2191 
Telephone: 728-6107 


M. Aglioti 


With Compliments 


from 


Neptune Fish 


Wholesalers 
® 


442c LOUIS BOTHA AVENUE 
HIGHLANDS NORTH 
JOHANNESBURG 


Telephone 45-7123 


-—=0 
soone® 
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39b Kotze Street 
Hillbrow, 2001 
Telephone: 724-2318 


L. Vitale 


With Compliments 
from 
LONGHORN 
STEAKHOUSE 


BIRNHAM 


Telephone 40-6392 


Fillets of Sole A La Vin 
Ingredients : 


4 or 4 soles filleted 1 tin mushrooms 
1 large onion white wine 

3 large tomatoes cream 

Method: 


Saute chopped mushrooms, put aside. Fry onions till golden, add soft skinned tomatoes 
and cook. Add salt, pepper and sugar to taste. When cooked add mushrooms and put 
aside to cool. 

Prepare fillets of sole, roll and place a teaspoon of mushroom stuffing in centre of 
each fillet. 

Place in baking dish and add } cup white wine and 3 cup cream. 

Bake 350 deg. 180° tor approx. 30 mins. 

Serve with boiled rice. 


MEATS 


Catalan Duck or Chicken 
Preheat oven to 350 deg. 180’. 
Place duck on grilling rack (uncovered) and allow to defat. ($ hour each side). 
Take out of oven. 
Cut into serving portions. 
Fry 1 chopped onion and 2 cloves garlic in little hot oil until brown. 


Add: 

1 tin tomato soup 1 tin cherries and juice (woolworths) 
1 tin crushed pineapple small and juice } cup white wine 

1 tin pineapple chunks small and juice salt, pepper and 2 bayleaves 
Method: 


Put duck into roasting pan together with sauce. 
Put in 350 deg. 180° oven until done uncovered and serve with rice and brussel sprouts. 


* ~ = 

Chateaubriand 
1 (approx. 2 kgs.) sirloin or scotch fillet. 
Marinade: 
1 cup oil 4 Tab. lemon juice 
4 Tab. soya sauce 4 Tab. chopped spring onion 
2 cloves crushed garlic 2 tsp. coarsely ground black pepper 
2 tsp. celery salt 
Method: 


Remove any small pieces of surface fat from the steak. Wipe well with damp paper towels. 
In a shallow baking dish make marinade by combining the above ingredients. Place 
meat in marinade for at least 2 hours turning frequently. Let stand at room temperature. 
(Or marinace covered in refrigerator 6 hours, turning frequently.) 
Bake 400 deg. 200° 20 mins. each side on grilling rack, basting frequently with marinade. 
Cut into meat to see if done to your liking. 
Take out of oven and let rest for approx. 1 to 2 hours. 
Preheat meat in oven before serving. Serve with sauce Chasseur. 

Continued on next page 
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Something to Crow 
About! 


WACHENHEIMER’S 
tel.: 725-6328, 724-3496/7 


54 Beit street & 5 Pearse street 
Doornfontein 


WITH COMPLIMENTS 


HARMAX 
MOTOR 
SPARES 


Ww 


71 PRETORIA ROAD 
KEMPTON PARK 


Telephone: 975-6114 or 975-6165 





With Compliments 


from 


|. KUPER & CO. 
Ww 


P.O. BOX 4272 
JOHANNESBURG 2001 


TELEPHONE 833-7440 


With Compliments 


INFINITY 


INTERIORS 


Chrome, Brass and Glass Furniture, 
Glassware, Fabrics and Ceramics 


* 


Shop 12/1 
Killarney Shopping Centre 
Killarney, 2193 
Johannesburg 


Phone 41-1819 


P.O. Box 87136, Houghton 2041 


Sauce Chasseur 


4 Tab. oil 2 Tab. flour 

1 cup hot beef stock 2 tsp. salt 

freshly ground pepper 4 tsp. basil 

1 cup white wine 3 tsp. tomato paste 


250 gm. chopped fresh mushrooms 


Method: 


Heat oil in pan, stir in flour and continue stirring until mixture becomes light brown. 
Add beef stock, basil and wine. Stir in tomato paste, add mushrooms and cook, stirring 
constantly, until the mixture thickens. 


Delicious Lamb or Topside 


Ingredients : 

2 onions (grated) 2 carrots (sliced) 

1 tin tomato soup half tin cold water 

dash chef sauce dash vinegar 

dash worcestershire sauce peppercorns and bayleaves 


little salt and pepper 


Method: 
Brown onion in oil. Add to rest of ingredients and bake all together in covered casse- 
role or roasting pan until soft. Oven 350 deg. 180°. 


Flaumen Tzimmes 


Ingredients : 

1.4 kg. brisket 3 heaped Tbs. syrup 

2 large onions } cup sugar to taste 

500 gm. good large prunes juice of 3 lemon or more to taste 
4 potatoes 

Method: 


Boil meat which has been seasoned with salt, pepper and ginger with onions till nearly 
soft. Take out of pot, reserve liquid and cut up meat into nice serving size pieces and 
place in casserole or roasting dish. Add potatoes which have been cut into pieces, and 
prunes which have been washed. Dissolve syrup and sugar together with half the liquid 
from the pot in which brisket was boiled, and add lemon juice to taste. 

May also need more salt, pepper and ginger. 

Pour over meat, just to cover, put on lid and place in 350 deg. 180° oven for 2-3 hours 
basting with juice all the time. The meat is done when it is well coated with the 
syrup mixture and very little juice remains at the bottom of the pan. Do not overcook. 
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With the Compliments of 






ARGEN (PTY) LIMITED 

P.O. Box 509, Edenvale 1610 
Republic of South Africa 
Telephone 609 — 1105 


Manufacturers and Refiners of Precious Metals for Dental 
Jewellery and Industrial Application. 


JOHANNESBURG CAPE TOWN SYDNEY 











With Compliments 


from 


OMEGA FURNITURE 
& EQUIPMENT 

MANUF. 

P.O. BOX 2249 

JOHANNESBURG 

Telephone 838-2974 


DESSERTS 


Strawberry Mousse 
Ingredients : 


1 level Tab. gelatine 14 cups finely crushed strawberries 

2 Tab. cold water 3 Cup sugar 

1 Tab. lemon juice 1 cup cream or 1 box orley whip 

pinch salt 

whole strawberries for decoration 

Method: 

Soften gelatine in cold water. Place over boiling water and stir until dissolved. Add 
crushed strawberries, lemon juice, sugar and salt. Chill. When almost set, fold in 


stiffly beaten cream. Turn into glass dish or mould and. chill 
When set, unmould and decorate with whole strawberries and piped cream. 


* * ~ 
Baked Alaska 
Ingredients : 
1 pkt. boudoir biscuits or a sponge cake 3? cup castor sugar 
2 Tbs. sweet sherry 600 ml. vanilla icecream or homemade 
3 egg whites parava icecream 


Method: 

Line bottom of 22 cm. piedish with boudoir biscuits or sponge cake. Moisten with sherry. 
Whisk egg whites very stiff, whisk in the castor sugar and continue to beat for 1 
minute. Pile the icecream on top of the biscuits, leaving a half inch margin around 
edge. Swirl meringue completely over the icecream and biscuits so that everything 
including the margin is thickly covered in meringue. Place in hot oven 220 deg. C., 
for 4 to 5 mins. or until brown and crisp. Serve immediately. 

To Freeze: Open freeze immediately after putting meringue onto icecream. When frozen, 
wrap lightly, seal and return to freezer, The meringue always remains slightly soft. 


> * #2 
Pavlova 
Ingredients : 
6 egg whites 2 cups castor sugar 
1} tsp. vinegar 14 tsp. vanilla essence 


1 cup sweetened whipped cream 
1 punnet strawberries or } cup passionfruit pulp, sliced tinned, peaches and pieces of 


banana which have been dipped in lemon juice. 


Method: 

‘Preheat oven to 120-140 deg., the lower if your oven is very hot. Beat egg whites 
until they stand in stiff peaks. Add sugar gradually 1 Tb. at a time, beating on high 
speed. When ali the sugar is thoroughly mixed in and a stiff glossy meringue is formed, 
fold in vinegar and vanilla essence. Grease a springform tin 23 cm. Spread a little merin- 
gue into bottom of tin, and pile rest of mixture on top. Smooth the top slightly. Bake 
approx. 4 hours, or until meringue is dry and switch off oven, leave until cold. Deco- 
rate with whipped sweetened cream or orley whip decorated with either sliced straw- 
berries or passion fruit pulp, sliced tinned peaches and pieces of banana dipped in 
lemon juice. 

Pavlova may be stored in airtight tin for 2-3 weeks. 

NOTE: Do not worry if paviova is cracked as this is right. 
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With Compliments 
from 
GERMISTON 
PRODUCE 
TOOLS & PAINTS 
(PTY.) LTD. 


O 


218 VICTORIA STREET 
GERMISTON 


Telephone 51-8711 


With Compliments 
from 
MARVIN LEVITAS 


GULLIVER’S 
TRAVELS 


O 


Telephone 56-9951 


P.O. BOX 936 
SPRINGS 
1560 
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With Compliments 


GARDENS 
HOTEL 


(PTY) LTD 
** T/R YY 


23 O'Reilly Road/Weg 
Cnr./H.v. Tudhope Ave/Laan 
Berea, Johannesburg 


P.O. Box/Posbus 17528 
Hillbrow 2038 
Johannesburg, South Africa 
Telephone 642-5071 


“Enhance your Menu” 


WITH A LARGE VARIETY OF FINE 
FOODSTUFFS FROM 


Spar Foodliner 


KOSHER DELICATESSEN AND 

POULTRY AND A WONDERFUL 

SELECTION AT OUR MODERN 
FISH DEPARTMENT 


578 LOUIS BOTHA AVENUE 
GRESSWOLD 
JOHANNESBURG 
PHONE 40-6035/40-7251 





Cherry Blintchikas 


Ingredients : 

Crepes: 

3 eggs 1 tsp. salt 

13 tsp. sugar 1 cup flour 

2 cups milk 4 Tab. melted butter 

1 tsp. vanilla essence 1 Tab. brandy 

Filling: 

strawberry jam tinned cherries, sour or sweet 
Sauce: 

4 Tab. melted butter 4 Tab. sugar 

4 Tab. brandy 1 pkt. slithered almonds fried in butter 
Method: 


Combine eggs, flour, salt, sugar, milk vanilla and brandy in blender. Add melted butter. 
(cooled). Mix well. 

Let mixture rest for at least 1-2 hours in the fridge. Put a little oil in a 13 cm. pan. 
Pour little batter in the pan. Cook over medium heat until delicately browned. Repeat 
until the batter is used up. Spread each crepe with strawberry jam and three cherries. 
Roll up and place in greased dish. Melt butter and pour over crepes and bake 190 deg. 
for 20-25 mins. 

Pour over warm brandy and flame. As flames die add fried slithered almonds. 


CAKES AND BISCUITS 
Streussel Butter Cake 


ingredients : 

3 large eggs pinch salt 

125 gm. butter 1 cup castor sugar 
1 cup milk 3 cups flour 


3 tsp. baking powder 


Topping and filling: 

$ cup brown sugar 2 tsp. cinnamon 

few chopped pecan or walnuts 

Method: 

Preheat oven to 190 deg. 

Line a large 35 cm. loaf tin with tinfoil and grease. 

Beat eggs with castor sugar. Melt butter in milk on stove and add to eggs and sugar 
alternately with sifted flour and salt. Lastly fold in 3 tsp. baking powder. 

Pour half of mixture into foil lined tin, add half filling mixture and then balance of 
batter and lastly add balance of filling. 

Bake 190 deg. for 45 mins. or until done when tested with a toothpick. 


With the Compliments of JOE SEEFF & SON (PTY.) LTD. 


101 





With Compliments from 


CAMERA, T.V. & 
aay SOUND CENTRE 


TEL: 21-1159 
21-1153 - 


WINKEL/SHOP 2 
KINE SENTRUM/CENTRE 
COMMISSIONER STR. 
JOHANNESBURG 2001 
POSBUS/P.O. BOX 8668 
JOHANNESBURG - 2000 


WE DO NOT 
only bottle and distribute 
FRUIT JUICES! 

We are also manufacturers of 
a complete range of 
CONDIMENTS 
for the catering industry — 

* clubs * hotels * restaurants 
* company canteens 


* SPEEDY WEEKLY DELIVERIES * 
Enquiries: 975-0560 


fruitree 


(pty) 

industrial 

township, kempton park, p.o. box 

858, kempton park 1620, tvl. telex 
8-4658. 


fresh fruit juice corp. Itd. 


44 steel road, spartan 


With Compliments 


from 


CECIL ARON & SONS 
(PTY.) LTD. 


MAGNET HOUSE 
188 MARKET ST. 
JOHANNESBURG 2001 
TEL. 23-5120, 23-5129, 23-5163 


P.O. BOX 6402 
JOHANNESBURG 2000 


HOTELS THAT CARE 
FOR AGED 


The Herald 


Specialists in Caring for 
the Aged 
43 SOPER ROAD, BEREA 
JOHANNESBURG 
TEL. 642-4337 
AND 


12 SOPER ROAD, BEREA 
JOHANNESBURG 
TEL. 642-4381 
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Mocha Blitz Torte 


Ingredients : 

4 eggs 3 cup sugar 

6 Tbs. coffee 125 gm. butter 

1 cup flour 2 tsp. baking powder 
2 Tbs. cocoa 

Method: 


Cream butter and sugar weil. Add yolks one at a time. Add flour and cocoa and baking 
powder. Then add liquid (4 Tbs. milk, 2 Tbs. coffee essence). Put into two greased and 
floured 22cm. sandwich tins. Beat up the 4 whites till stiff. Add 1 cup sugar slowly 
and fold in 1 tsp. baking powder. Put whites on top of cake. Sprinkle with slithered 
almonds. Bake 180 deg. for 30 mins. 


When cold put together with whipped cream. 


Tropical Chiffon Cake 


Ingredients : 


23 cups sifted cake flour 13 cups sugar 

3 tsp. baking powder 1 tsp. salt 

3 cup water 5 egg yolks (unbeaten) 

3 cup oil 3 Tab. finely grated orange rind 
8 egg whites 3 tsp. cream tartar 

Method: 


Sift together flour, sugar, baking powder and salt. Make a well in the centre and add 
egg yolks, oil, cold water and orange rind. Beat till smooth. Beat egg whites and 
cream tartar weli together to form stiff peaks. Do not underbeat. Beat stiffer than for 
meringue or angel food cake. 


Pour yellow mixture gradually over whipped whites. Fold do not stir. Pour into un- 
greased chiffon tin and bake 55 mins. at 160 deg. then 10-15 mins. at 180 deg. 


Immediately turn pan upside down placing tube part over neck of bottle. Let hang free 
of table until cool. Loosen sides and tube with knife. Turn pan over, hit sharply on 
table to loosen. 


Icing: 

Cream together: 
150 gm. butter 23 pkts. icing sugar 
1 tsp. vanilla essence 
Boiling water to make a nice consistency. 


Ice cake anc decorate with crushed flake. 
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Taiglach 

Beat well together: 

9 eggs less two whites 

1 tsp. ginger 

33 Tab. oil 

Rind of one orange 

2 tsp. sugar 
Add 2} cups cake meal and let rest 15 mins. Knead together and roll into shapes on 
board sprinkled with cake meal. 
Let rest 20 mins. 


Boil up: 

1 kilo syrup 

1 kilo tin water plus $ tin 

5 cups sugar 
Boil syrup and put in taiglach and boil on high for thour without lifting lid of pot. 
Thereafter stir every 5 minutes to 10 minutes with stove turned down slightly. Wipe 
lid of pot each time with cloth. Stir with wooden spoon. 
When nearly done (brown) add 1 heaped Ths. cinger. 
To test when done take one taiglach out and if it shrinks it is not done. When done 
put onto wet board and then transfer onto a second wet board. Sprinkle taiglach with 
coconut or sugar when taken out of pot. 
Makes 2 dozen large or 3 dozen medium size taiglach. 


* ® *x 
Kichlach 
Ingredients : 
3 eggs pinch salt 
3 Tab. oil 13 tsp. baking powder 
3 Tab. sugar 13 cups to 2 cups flour 


Method : 

Beat eggs, oil, sugar and salt well. Add the baking powder and flour. Roll out dough 
onto floured board. Roll out very thin. 

Cut into shapes. Brush with oil and dust with sugar. 

Place on upside down cooling racks and bake 200 deg. 5-7 mins. 

You can double quantity for more kichlach. 


_  <f 
Mock Taiglach 

Ingredients : 

1 egg 250 gm. dates 

250 gm. butter 1 pkt. marie biscuits 
1 cup sugar 1 tsp. ginger 
-} cup walnuts or pecan nuts (chopped) 

Method : 


Boil cut up dates, butter, ginger, nuts and sugar for 3 minutes, stirring all the time. 
Take off stove and add beaten egg slowly. Put back onto stove and cook on low heat 
stirring all the time. Take off stove and add beaten egg slowly. Put back onto stove 
and cook on low heat stirring all the time and boil for another 3 mins. Stir in broken 
marie biscuits and let cool. Roll into little marbles in coconut. 

N.B. — This must be cooked slowly to ensure softness of biscuits. 
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GLEN'S FISHERIES 


8 QUEEN'S PLACE 
‘* 
SPECIALISTS IN KOSHER PRODUCTS ONLY 
ei 
FRESH FISH DAILY 
FRESH COLD MEAT DAILY 
IMPORTED KOSHER PRODUCTS 


* 


PHONE NOW — WE DELIVER 


— 


